
Pulled Goat 
 
Ingredients 

• 1 knob of butter (+/- olive oil) 
• 1.2kg goat roast 
• 1 medium brown onion 
• 1/3 cup sultanas 
• 5 cloves garlic, crushed or minced 
• 4-6 red chillies 
• 2 tablespoons raw brown sugar 
• 2 tablespoons Worcestershire sauce 
• 2 tablespoons smoked paprika 
• 1 tablespoon dired oregano 
• 2 teaspoons ground cumin 
• 2 tins chopped Australian tomatoes 
• 2 beef stock cubes 
• 3 cloves star anise 
• water 

 
Method 
1. Melt the butter and add the olive oil in a heavy based casserole dish over a 

medium heat. Brown the goat meat on both sides. Once browned, transfer to a 
plate and rest. 
 

2. Slice the onion and cook on a low heat until soft. Add the sultanas and the 
crushed garlic, cooking for about a minute Stir continuously so the garlic doesn't 
stick to the base of the pan. 
 

3. Finely chop the desired amount of chillies (depending on how much heat you like) 
- when fresh they will have a macerated appearance. Scrape the chilli into the pot 
and add the sugar, Worcestershire sauces, smoked paprika, oregano and ground 
cumin. Allow it to sizzle for about a minute, allowing the flavours to be drawn out. 
 

4. Empty the tins of tomatoes in and nestle the meat back into the dish. Add the 
stock cubes and top up with water to cover the meat. Add the star anise. 
 

5. Bring the contents up to a gentle boil and then cover, reducing the heat to low 
and allowing to simmer until the meat is falling apart. This process can be as 
short as 2-3 hours, but I prefer to let it simmer for 6-8 hours. Check once or twice 
to ensure the meat is still submerged. If not, add a little more water. 
 

6. When the meat is falling apart, remove from the dish and transfer to a plate. 
Return the sauce to the stove and while it reduces further, pull the meat apart 
with 2 forks. 

	  
Serve on a bed of mashed potato (or cous cous, rice, etc) and then pour over the 
sauce. 
	  

	  


