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Originally made by German  
immigrants in the Cincinnati, 
Ohio region, goetta is a  
combination of oats and pork,  

 

seasoned with bay leaf, salt 
and pepper. It is best when 
cooked until crisp on the 
outside, while remaining soft 
on the inside.  

 

You can make a stockpot of 
it, cool it in a loaf, and 
then package into smaller 
portions for use throughout 
the year.  
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____ Stockpot 

____ Half-size Cold Storage pan 

____ 

Jellyroll pan (to catch any 
spillage from the stockpot while 
baking the goetta mixture) 

____ Digital Scale 

____ Spice Grinder 

____ Mixing bowl and measuring cups 

____ 

Cutting board, knife for cutting 
goetta, bread knife for       
releasing goetta from the pan 

_____ Food Processor 

_____ Potato masher 

_____ Wooden spoon 

_____ Vacuum sealer, vacuum sealing 
bags, ruler, permanent marker 

Equipment you’ll need 

____ 
10 cups of water 

____ 5 pounds of ground pork 

____ 1 pound of pureed onions (about 
2 onions) 

____ 24 ounces of steel cut oats 

____ 
12 bay leaves (ground) 

____ 3 tablespoons Morton’s kosher 
salt 

____ 1 tablespoon of restaurant-
grind black pepper 

ingredients you’ll need 

 

 

Yields 12 pounds of goetta. 

Yield 
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1 
Portion 24 ounces of steel cut 
oats into a bowl. 

2 

Grind 12 bay leaves with some 
of the steel cut oats to weigh 
down the leaves and make them 
easier to grind. 

3 

Rough chop 2 onions and put 
them in the food processor. 
Blend the onions until they are 
pureed. 

4 

Put 10 cups of water into a 
stockpot on the stove. Do not 
turn on the stove yet. 

5 
Add 5 pounds of ground pork to 
the water. 

6 

Mash the ground pork with a  
potato masher until the meat is 
fully incorporated into the  
water. 

7 
Turn the burner onto high and 
bring the mixture to a boil. 

What you’ll need to do 
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8 
Heat the mixture until it is 
boiling. 

9 
Turn the oven on to 325 degrees 
Fahrenheit. 

10 

Add the pureed onion, steel cut 
oats, ground bay leaves, salt, 
and pepper. Fully mix the    
ingredients until they are   
incorporated. 

11 
Heat the mixture until it is 
boiling again. 

12 

When the mixture has turned 
tan, transfer the stockpot into 
the oven and bake for 1.5 hours 
at 325 degrees. Put the  
stockpot onto a jellyroll pan 
to prevent any spillage from 
dripping to the oven.  
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After 1.5 hours, check the mix-
ture and stir thoroughly. Put 
it back into the oven for an-
other 1.5 hours at 325 degrees. 
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After 3 hours of total bake 
time, remove the pot from the 
oven.  

15 

Use paper towels to absorb the 
excess fat pooled on the top of 
the mixture. 

16 
Thoroughly mix the goetta   
mixture. 

17 

Pour the mixture into a half-
size cold storage pan. Tap the 
pan until the air bubbles are 
removed. Smooth the top with a 
spatula. 

18 
Cool the pan for 30 minutes on 
a cooling rack. 

19 Refrigerate the pan overnight. 

What you’ll need to do 
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20 

Remove the pan from the      
refrigerator. Use a butter 
knife to loosen the loaf from 
the sides of the pan. Turn the 
whole pan over and allow the 
loaf to release onto a cutting 
board. 
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Cut the loaf into the desired 
number of pieces. We usually do 
3 X 4, making 12, one-pound 
chunks of goetta, each of which 
is vacuum-sealed. This allows 
us to use one pound at a time. 

 

 

22 
Vacuum seal each portion and 
store in the freezer. 


