
Lemon-Herb Chicken Sausages & Cheesy Mash 
with Steamed Broccoli & Gravy

Treat yourself to the ultimate comfort meal with these juicy lemon and herb chicken sausages. You'll serve them alongside a pile 
of cheesy mashed potatoes and bright, lemon-tossed broccoli. Top it all with a generous pour of rich gravy for a simple, satisfying 
dinner every time.
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Prep in: 10-20 mins
Ready in: 25-35 mins
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We're here to help!
Scan here if you have any questions or concerns

Before you start 
Wash hands and fresh veggies. Avoid cross contamination 
by washing utensils after handling raw meat/poultry. 
Always use separate utensils for raw and cooked meat.

You will need
Large frying pan · Medium saucepan

Ingredients
2 People 4 People

olive oil* refer to method refer to method
potato 2 4
broccoli 1 head 2 heads
lemon 1/2 1
lemon & herb 
chicken sausages 320g 640g

shredded 
Cheddar cheese 1 medium packet 1 large packet

milk* 2 tbsp 4 tbsp
butter* 40g 80g
gravy granules 1 sachet 2 sachets
boiling water* 1/2 cup 1 cup

 Pantry Items 

Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 2860kJ (684Cal) 393kJ (94Cal)
Protein (g) 38.6g 5.3g
Fat, total (g) 42.8g 5.9g
- saturated (g) 21.5g 3g
Carbohydrate (g) 31.7g 4.4g
- sugars (g) 5.6g 0.8g
Sodium (mg) 1890mg 260mg
Dietary Fibre (g) 7.6g 1g

The quantities provided above are averages only.

Allergens
Always read product labels for the most  
up-to-date allergen information.  
Visit hellofresh.co.nz/foodinfo for allergen and ingredient 
information. If you have received a substitute ingredient, 
please be aware allergens may have changed.

If you're cooking for 6, use the 2 people plus 4 people 
ingredients and cook meat and veggies in batches
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Make the mash 
•	 Meanwhile, bring a medium saucepan of water to the boil.
•	 Cook potato in the boiling water until just starting to soften, 6-8 minutes.
•	 Place a colander or steamer basket on top of the saucepan, add broccoli, 

cover and steam until broccoli is tender and potatoes are easily pierced with 
a fork, a further 7-8 minutes.

•	 Transfer broccoli to a bowl and add a generous squeeze of lemon juice. 
Season to taste with salt and pepper and cover to keep warm. 

•	 Drain potatoes and return to saucepan. Add shredded Cheddar cheese, the 
milk, butter and a pinch of salt and mash until smooth.   

Little cooks: Get those muscles working and help mash the potatoes!

Finish & serve 
•	 In a medium heatproof bowl, combine gravy granules and the boiling 

water (see ingredients), whisking, until smooth, 1 minute.
•	 Divide lemon-herb chicken sausages, cheesy mash and steamed broccoli 

between plates. Pour over gravy to serve. Enjoy!

Little cooks: Add the finishing touch by pouring over the gravy! 
ELEVATE ME: If you've added extra ingredients, pick thyme leaves. In a small 
microwave-safe bowl, combine red wine jus, thyme leaves and a splash of water. 
Microwave in 30 second bursts until warmed through. Pour red wine jus over 
sausages and tear mint leaves over broccoli to serve. 

Get prepped 
•	 Peel potato and cut into large chunks.
•	 Chop broccoli (including stalk!) into small florets.
•	 Slice lemon into wedges.  

Cook the sausages 
•	 Heat a large frying pan with a drizzle of olive oil over medium-high heat.
•	 Cook lemon & herb chicken sausages, turning, until browned all over and 

cooked through, 12-15 minutes.  

CUSTOM 
OPTIONS

SCAN CODE FOR  
FULL STEPS AND
NUTRITION INFO

HERBED PORK SAUSAGES:  
Follow method above.

LEMON & HERB CHICKEN SAUSAGES:  
Follow method above, cooking in batches if necessary.


