Ingredients:

Salt

Rosemary (Fowder)
Grarlic (Powde.r)
Sage (powder)
Thyme (powder)
?epper

1 goose breast
Chives (Powder)

‘Prerara&iou:

Pub the stone i the oven al 200°C,
Flavour goose breast with the [owder spices (exce'a& for chives), salk and pepper and
put it on the baking tray with the skin upwards, Put into the oven at 200°C f}c:r 10
minutes,

Cut the breast inkto slices 2 em thick and put them on the hot stone (or on a hot Pam)
topping with the chives powder,
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