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Cook around the Causeway with Paula McIntyre 

 

Pot Roast Chicken (3 dishes in 1) 

Ingredients 

1 x 1kg Broughgammon chicken 

2 teaspoons mustard powder 

1 tablespoon Broighter Gold lemon oil 

1 teaspoon seasalt 

2 sticks celery, chopped 

1 onion, peeled and chopped 

500ml water or stock 

 

Instructions 

Set the oven to 210oc. 

Place chicken in a large casserole pot or roasting dish. 
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Mix the mustard with the oil and half the salt. Brush all over the top 
of the chicken and sprinkle over the remaining salt. Place in oven for 
20 minutes. Remove from oven and add the celery, onion and stock. 
Cover either with a lid or foil and lower the heat to 170oc. Cook for a 

further hour or until the leg meat juices run clear when you poke 
with a knife. 

 

Leek and bean soup 

Ingredients 

Juices and vegetables from pot roast chicken 

1 leek, split, washed and finely chopped 

500ml chicken stock 

1 tin white beans, drained 

A handful curly parsley, chopped 

Salt to taste 

 

Instructions 

Add the stock to the chicken juices and bring to a simmer. 

Add the leeks, cover and cook for 10 minutes. Add the beans and 
parsley and simmer for 2 minutes. Check seasoning and serve. Drizzle 

with some Broighter Gold basil oil. 
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Chicken and broccoli bake 

Ingredients 

750g roast chicken meat 

50g butter 

1 tablespoon  Broighter Gold rapeseed oil 

1 onion, peeled and chopped 

1 leek, split lengthwise, washed and chopped 

pinch of salt 

50g plain flour 

2 teaspoons curry paste 

450ml chicken stock (either made from the carcass or use 1 cube) 

350g broccoli 

2 tablespoons crème fraiche 

75g breadcrumbs 

75g grated mature cheddar 

 

Instructions 

Heat the butter and oil in a large pan. 

Add the onions and leek, season with salt and pepper, and cook 
gently until soft and golden. 

Mix in the flour and curry paste to a smooth paste. 
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Add the stock and whisk or stir until all the lumps have gone. 

Simmer gently for 10 minutes. 

Cut the broccoli into florets- cut right through to the bottom of the 
stem. 

Cook in boiling salted water for 4 minutes. 

Drain well and add to the onion mixture with the chicken. 

Remove from the heat and stir in the crème fraiche. 

Spoon into a baking dish and sprinkle over the crumbs and cheese. 

Bake in a 180°C oven for about 20 minutes or until golden and 
bubbling 

 

To purchase your key ingredients, go to 

www.tastecauseway.com/shops 


