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A B O U T

P E R S P E C T I V E

Zdenek Pohlreich is the chef and owner of three restaurants in Prague: NextDoor by Imperial, Divinis Praha 

and Café Imperial. An early and ardent champion of Czech cuisine, Pohlreich hails from a family of Czech 

restaurateurs. Nevertheless, he trained in Holland and Australia, under the master chef Jean-Jacques Naudin 

at La Guillotine, before returning to Prague. Pohlreich can be seen not only at his restaurants but on television 

shows such as Ano, šéfe! (Yes, chef!), Ted’ varí šéf! (Now It’s The Chef’sTurn To Cook!) and Superšéf: 24 hodin 

do pekla a zpet (Superchef: 24-hours To Hell And Back Again). 

When I think of hybridization, I think primarily of flavors. In this dish the rich fattiness of the goose melds 

beautifully with the acidity of the sauerkraut and the sweetness of the raisins. But it is true, in terms of tech-

nique, though this recipe features classic ingredients such as goose, cabbage and dumplings -- dumplings 

being the cornerstone of  Czech cuisine -- the techniques are French. The sauce, for instance, is lighter than 

would be traditional. Our method of roasting is French and  the jus is as well. It’s perfect harmony, I would 

say, between Czech and French cuisine. 
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PREP TIME

0 MIN

COOK TIME

3.5 HRS

SERVES

6 4 / 5

C H E F  Z D E N E K  P O H L R E I C H

For the goose

1 goose (approx. 4 lbs)

1 tbsp salt

1 tbsp caraway seeds

2 apples, cored and diced 1 onion, finely diced

2 to 3 cloves

1 thyme sprig, leaves only

2 tbsps all-purpose flour

300 ml (1 cup) meat stock or water

For the cabbage

1 onion, finely diced

500 g (1 lb) sauerkraut Salt

1 tbsp caraway seeds 1 bay leaf

Approx. 1 tbsp sugar

Approx. 100 ml (1⁄2 cup) water

Approx. 100 ml (1⁄2 cup) meat stock

1 potato, grated

For the potato dumplings

2 l (2 quarts) water

Salt

500 g (1 lb) boiled potatoes (all- purpose or 

floury), grated

400 g (14 oz) raw potatoes (all- purpose or 

floury), grated

2 eggs

100 g (1 cup) all-purpose flour

1 tbsp potato starch

I N G R E D I E N T S D I R E C T I O N S

FOR THE GOOSE:    
Preheat the oven to 140 °C (280 °F). Cut off the wings and place them on 
the bottom of a larger casserole dish or use a rack. Season the goose 
generously, both inside and out, with salt and caraway seeds.

Combine the diced apples with the onion, thyme and cloves. Stuff the goose 
with the mix and put any excess on the bottom of the casserole dish. Place the 
goose breasts down into the casserole dish and bake covered with a lid or tin 
foil for about 3.5 hours or until the meat is tender and soft. About 1 hour into 
the baking, turn the goose breasts over.
   
FOR THE CABBAGE: 
In the meantime, prepare the cabbage. Sauté the onion in a pot in a 
tablespoon of the goose fat until it turns translucent. Add the cabbage, season 
with salt, bay leaf and sugar, add 100 ml (1/2 cup) water and stew for about 
20 minutes. Stir occasionally and in case the water evaporates, add some 
stock. When almost finished, add the grated potato to thicken the cabbage, 
cover and let sit for about 5 minutes.

FOR THE POTATO DUMPLINGS:
Bring a large pot of saltwater to a boil. Combine the boiled potatoes with a 
part of the grated raw potatoes, flour and the egg. Season with salt, add the 
rest of the raw potatoes and knead into a smooth, springy dough. If you only 
have new potatoes, thicken the dough with potato starch. Use two 
tablespoons to make the dumplings and boil them in the saltwater for about
5 minutes or until soft.

TO ASSEMBLE:
Remove the goose from the casserole dish, strain the rendered fat into a 
saucepan and place on medium heat until the water evaporates. Add the 
flour and stock or water. Reduce the gravy to the desired thickness. Carve 
the goose into separate portions and place them on a serving plate. Add the 
baked potatoes. Prepare the cabbage and dumplings on four plates, strain the 
gravy in a gravy boat and serve. 
     
* Substitute for duck or pork shank of equal weight if necessary.

YOUNG GOOSE WITH  
SAUERKRAUT
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DIFFICULTY
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