
 

Chicken Breast Fillet with Crushed Potatoes & Green   
Beans, Original Arran Mustard & Tarragon Sauce
Serves 2 
2 Chicken Breast Fillets (Free Range or Organic, skin on)
Teaspoon Original Arran Mustard 
Two Shallots finely chopped
Two sprigs fresh Tarragon picked and chopped
Handful Green Beans
200g New Potatoes (Charlotte Nicola)
3 fl oz Double Cream
½ Cup good chicken stock
½ oz Butter

Method 

Boil potatoes in salted water until tender. Season Chicken Breasts with salt 
and pepper. Roast in hot oven for 12 mins until cooked through.

Sauce 
Fry shallots in little butter, add Arran mustard, chicken stock. Let reduce 
then add cream. Boil to correct consistency. Adjust seasoning. Add 
chopped tarragon.

To serve
Crush potatoes. Add butter and seasoning. Place cooked chicken breast 
on top of potatoes. Serve the sauce round the side of the chicken. Arrange 
cooked green beans round the chicken.

Recipes

                           

Gressingham Duck Breasts with Arran 
Madras Fruit Chutney and Beetroot Compote
4 Duck Breasts
½ kg Charlotte Potatoes
1 cup good reduced poultry stock (chicken / duck)
1 cooked organic beetroot
Tablespoon duck fat
Sprig rosemary
Two tablespoons Arran Madras Fruit Chutney
Head of broccoli (trimmed leaving florets)

Method

To make compote
Chop beetroot, add Arran Madras Fruit Chutney. Put in saucepan. 
Heat gently. Slowly add poultry stock until it forms a sauce, taste, adjust 
seasoning. If too acidic add touch of sugar

To cook potatoes
Chop potatoes with skins on – keep chunky. Place in bowl. Add salt and 
pepper, melted duck fat and rosemary. Toss all in bowl until all potatoes 
are covered in duck fat. Place in baking tray. Put into oven (hot for 50 mins)

To cook duck breasts
Put griddle pan on to heat up. Trim all excess fat from duck breasts. 
Season. Fry skin side down then place in oven. Should take 8-12 mins 
depending on size of duck breasts.

To serve
Put spoonfuls of compote on four plates. Place duck breasts on top. 
Arrange potatoes and broccoli on the side.
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Recipes

Prawn Fish Cakes with Rocket & 
Arran Sweet Chilli Tomato Relish
½ kg red potatoes (peeled)
½ kg White Fish (Haddock etc)
Handful fresh chopped coriander
Fresh Breadcrumbs (Japanese ones are good)
2 eggs beaten in bowl
100g peeled prawns defrosted and drained off
Few spoonfuls Arran Sweet Chilli Tomato Relish
100g rocket (washed and trimmed)
Olive oil
Balsamic Vinegar 

Method

Cut up potatoes and put on to boil. Simmer until cooked. Dry off then mash.
Remove all fine bones from fish fillet. Cook in steamer for 5-10 mins depending 
on thickness of fish fillets. Chop up the prawns roughly.
Add mashed potatoes, cooked fish, chopped coriander, 1/3 egg mixture, 
prawns, salt and pepper. Taste mixture and adjust seasoning accordingly. 
Mould mixture evenly into fish cake size. Dust each one in flour, then egg 
wash (beaten eggs) then breadcrumbs. Deep fry or shallow fry the fish cakes 
until golden brown and hot inside.  

Serve with rocket mixed with olive oil and balsamic vinegar. Spoonful of 
Arran Sweet Chilli Relish round the plate.

Arran Smooth Honey Mustard
Braised Spare Ribs with Hoi Sin Sauce
Serves 4

1kg Pork spare ribs cut up and boiled for 30 mins
2 tablespoons Hoi Sin Sauce
2 tablespoons sweet soy bean sauce
1 tablespoon Arran Smooth Honey Mustard
Some cooking liquor from spare ribs

Method

Smear all spare ribs with Arran Smooth Honey Mustard. Mix rest of ingredients.
Put in roasting pan. Cover with sauce. Cook in hot oven for about 50 mins, 
basting the ribs from time to time with the sauce. Serve with boiled rice and 
steamed pak choi.

Paterson Arran Ltd, The Old Mill, Lamlash, Isle of Arran, Scotland. Head Office: The Royal Burgh Bakery,
Livingston, EH54 5DN. Customer Services: (T) 01506 431031 (F) 01506 432800


