Goose Fajitas:
2 goose breasts
Special Blend
½ green pepper cut into strips
½ red pepper cut into strips
½  yellow pepper into strips
1 large onion cut into strips
1 TBSP vegetable oil
½ tsp minced garlic
salt and pepper to taste
salsa, sour cream, lime
flour tortillas


Directions:

Slice goose  into strips starting at the short end. Marinate in Special Blend for a minimum of 2 hours and up to 12 hours.  
Add vegetable oil to heavy skillet over medium heat. Add garlic and cook until fragrant. Add peppers and onions and cook until soft.  Grill goose to a medium rare and remove to cutting board. Allow to rest for a few minutes then thinly slice. 
Warm tortillas in oven or microwave according to directions on package. 
Fill tortillas with goose, peppers and onions. Top with salsa and sour cream. 
