Curried Sausages

Season: Winter
Serves: 8
Recipe source: Jo Hankin

	Equipment:
Chopping boards
Knives
Peelers
Wooden spoon
Measuring spoons
Measuring jug
Large Saucepan
Frying pan


	Ingredients:
½ bag frozen onion, defrosted
3 garlic cloves
5 potatoes, peeled and chopped into small cubes
2 carrots, peeled and chopped into small cubes
1 large sweet potato, peeled and chopped into small cubes
1kg sausages chopped into 2cm lengths
2 tablespoons curry powder
2 teaspoons paprika 
4 cups stock
500g frozen peas
Salt and pepper to taste



What to do:

1. Prepare all ingredients as per list
2. Fry onion until softened then add the garlic. 
3. Add sausages to pan and brown. 
4. Add spices, potatoes, sweet potatoes and carrots and stir until coated in spices
5. Pour in stock and stir.
6. Leave to simmer until sauce is thick, approximately 30 minutes. Taste, then season with salt and pepper if needed.
7. We are preparing this recipe ahead for serving at The Freo Street Kitchen. When we reheat the casserole, we will add the peas.

