Hohdav chef S o longer ﬂock to ge

By Bill Lmdelof ;

, ' BEESTAFFWRITER ‘

It was the end and the beginning for
the Christmas goose..

Grimaud Farms in;Stockton began
_ their annual processing of the long-
necked birds Friday, marking the end
of the line for 600 Embden geese.
. But their timely death also marked
the beginning of fresh geese available
for the, hohday, a tradition that is not

quite what it usedtobe.

Before turkey, prime rib and vegan
nut loaf crowded onto the hohday ta-
ble, a big, fat goose was synonymous

‘with the yuletide.,

- Through the ages; from Scandina-
via to Ireland to the United States, the
bird has been a holiday. staple. But
over the years, the goose ] became less
popular, owing perhaps to its fatty car-
cass and the ready avallabﬂlty of tur-

iy
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Ralph Ernst, a professor of animal
science at the Umversxty of Ealifornia,
Davis, raised 3,000 geeser,{when he
lived in Michigan. He also ate.a few.
“PersonallyI don’t like the meat as
well,” Ernst said, “It's prett
pared with turkey, and it ig virtually
all dark meat.” - -
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Goose: Once
billed as ‘festive
bird’ of England

» CONTINUED FROM B1
expert, author and newspaper
columnist Merle Ellis fondly re-
membered the goose of his child-

- hood, roasted crisp with apple-

gooseberry stuffing.

And alongside was “Bubble
and Squeak,” potato pancakes
fried in goose grease.

“If you see one goose in the

- meat case, it is unusual,” he said.

“Geese are not as popularas once
they were and probably never
will be again.”

When he was a boy, Ellis’
aunts in Nebraska raised geese.

“I hated those geese because
there was one gander that always
chased me out in-the yard,” he
said. “Geese were used as guards
in ancient times. I always loved
Christmas dinner because I imag-
ined I was eating that particular
goose.”
- Ellis wrote about the goose’s
placein history this way:

“The goose, it is said, became

the ‘festive bird’ of England in-

1588 as a result of the sinking of

. the Spanish Armada. Queen Eliza-

beth I was eating goose at a ban-
quet when she learned the good
news and gleefully declared the
goose the official bird of celebra-
tion.” :

In America, early settlers relied
on flocks of geese for survival, El-
lis said. He lamented one byprod-
uct of geese: goose grease mixed

“ with spirits of camphor, a medici-
- nal concoction that was smeared

on the chest of children with snif-
fles. . '

Grimaud Farms of California
processes about 2,000 geese for
the Christmas season.

“Wedon’t do alot, but there is
a small market,”’ said Claude
Bigo, president of Grimaud
Farms. “You will find frozen
birds in the supermarket for
Christmas. But we do strictly
fresh ones for Whole Foods,” a
large retailer of natural and or-

:ganic foods.

A fresh Grimaud goose can
also be ordered through Corti
Brothers market, 5810 Folsom

Blvd. This year the Grimaud
geese will cost $5.99 a pound at
Corti’s.

The 10- to 11-pound geese
must be picked up by the Friday
before Christmas. Frozen geese,
which do not have to be ordered
ahead, are also available at Corti
and other markets.

“Geese actually cook them-
selves,” said Darrell Corti. “They
are for those who do not know
how to cook. You just plop them
in the oven on arack.”

The Grimaud birds are raised
at Metzer Farms in Gonzales, 18
miles south of Salinas. Metzer’s
main business is hatching and
selling baby ducks and geese.

Grimaud “would like me to sup-
ply more (adult geese) but I'don’t
have the space,” said: John

‘Metzer. The Metzer birds are

mainly fed a diet of lettuce, toma-

toes, celery and onions.

“They are prestuffed,” Metzer
said jokingly. “This time of year
there are not any vegetables to be
feeding themn so they are on a
grain diet.,” -

Metzer -raises 12 different
kinds of geese, kept it open pens.
He supplies Grimaud with the
white Embden, a large German
goose -and the main bird pro-
duced for goose meat in the
United States. S

He hasn’t done much research
on the Christmas goose. But he
knows about the goose’s not-so-
lean reputation, having eaten
plenty.

“It is all in how you cook
them,” he said. “Waterfowl natu-
rally have more fat in them so
they can swim around in water
and not be cold. But if they are
cooked right, most of that disap-
pears.”

He said a live, adult Embden
costs about $35 from Metzer’s.
So six geese a-laying would go for
$210 this year.
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The Bee’s Bill Lindelof can be
reached at (916) 321-1079 or
blindelof@sacbee.com.



