Goat Meat Marinades 

Most of the time when I get asked what to do with goat meat; I tell them often I just place a roast or shanks or a bunch of chops in the refrigerator with a marinade for a few hours or overnight.
 
I like to use citrus fruits like oranges, lemons, or limes. Cut them up, squeeze the juice onto the meat, and toss the pieces in too.
 
Or if I'm really short on time, I just use a bottle of oil and vinegar salad dressing. Then just get the crock pot ready and put the meat and the marinade in and turn on low while you’re outside trimming feet or building fence! 

Here’s another marinade idea; 

3 cups red wine 
1 onion, diced and sautéed in olive oil 
4 cloves garlic, sliced 
½ cup balsamic vinegar 
1 tablespoon pepper 

Mix all ingredients. Marinade goat meat for several hours or overnight and then pour it over the meat while it cooks. 

Enjoy!
