
There is much to love about this delectable meat. For one thing, the dark meat has a wonderful flavor best described 
as that of  dry-aged beef  with a hint of  lamb….When roasted, goat delivers a richness that belies the fact that the 
meat is remarkably lean. 

SERVINGS: 4 to 6
Method: Combination high and low heat
Roasting tiMe: About 2 1/4 hours
Plan ahead: For best flavor, season the goat 6 to 24 hours before roasting. 
Wine: Young fruity monastrell from Spain’s Jumilla region

One bone-in goat leg (about 4 pounds)
1 1/2 tablespoons jarred or homemade Tunisian-Style Harissa 
1 1/2 pounds small ripe tomatoes (such as Roma), cored and cut into quarters
3 small onions (about 12 ounces), peeled and cut into 1/2-inch wedges
6 garlic cloves, peeled
2 tablespoons extra-virgin olive oil
Kosher salt and freshly ground pepper
3/4 cup dry white vermouth, dry white wine, or water

1. Trim and season The goaT. Using a sharp, narrow knife (a boning knife or paring knife) and your 
hands, peel and trim away the leathery membrane, known as caul, and any thick patches of  fat. 
Don’t worry about trimming off every last bit of  fat (goat is quite lean and will benefit from a little 
fat), but you do want to remove any tough caul membrane that pulls away in sheets to expose the 
meat below. Smear the harissa over the entire surface of  the meat. If  season ahead, cover loosely 
with plastic wrap and refrigerate for 6 to 24 hours. Let sit at room temperature for about an before 
roasting. 

2. heaT The over. Position a rack in the lower third of  the oven and heat to 425 degrees (400 
degrees convection).

3. season The vegeTables. Combine the tomatoes, onions, and garlic in a bowl. Add the olive oil, 
season with salt and pepper, and toss to coat. Set aside. 

4. roasT. Place the goat in a roasting pan just large enough to hold it, and slide it into the oven. 
After 15 minutes, slide the oven rack holding the roasting pan out and tip the vegetables into the 
pan, scattering them around them around the meat. Pour vermouth (or wine or water) over the 
meat, and slide the rack back in. Close the over, and reduce the temperature to 275 degrees. After 
30 minutes at the lower temperature, baste the meat with pan juices and stir the vegetables; do this 
again every 20 minutes or so, flipping the leg over after about 1 hour at the lower temperature. 
Continue roasting, basting, and stirring, until an instant-read thermometer inserted into the thickest 
part of  the leg registers about 150 degrees, about 1 hour more.  
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