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C U R R Y  S A U S A G E S
A comforting, flavorful meal that's easy to whip up and sure to satisfy.

NORMAL 10 MINUTES 40 MINUTES 4 SERVES

Ingredients

600g beef sausages

1 tbsp olive oil

1 onion, chopped

1 Granny Smith apple, grated

3 carrots, thinly sliced

1 garlic clove, grated

1 tbsp curry powder

1 tbsp plain flour

1 1/2 cups beef stock

1/4 cup tomato chutney

1 cup frozen peas

Salt & pepper

Steamed rice and fresh parsley, to serve

Instructions

Heat half the oil in a large, heavy-based saucepan over medium heat. Cook1.
sausages in batches for 5-6 mins, just until evenly browned – they will finish
cooking in the sauce. Transfer to a large plate.

To the same pan, add remaining oil, onion, apple, carrot and garlic. Cook for 52.
mins, stirring frequently. Add curry powder and flour, cook for a further 30
seconds until fragrant. Add tomato chutney and stock, return sausages to
pan, and bring to the boil. Reduce heat to low and simmer 20 mins until
sausages are cooked through and sauce has thickened.

Remove pan from heat and stir through peas. If desired, carefully remove3.
sausages from pan, cut into bite-sized pieces, and return to sauce. Season to
taste with salt and pepper. Serve curry with steamed rice and parsley.
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