
1 tbsp rapeseed oil

8-12 pork sausages chopped into 3, 

depending on how many you are 

making it for

1 onion, peeled and diced

2 carrots, peeled and sliced

1 clove garlic, peeled and crushed

1 stick celery, diced small

2 Portobello (flat) mushrooms, peeled, 

cut into 3 vertically and then sliced 

thinly horizontally

1/2 teaspoon bouillon powder

1 tablespoon tomato paste

400g butter beans, drained and rinsed

600ml cold water

1 tablespoon Worcestershire sauce

1 tablespoon dark soy sauce

Moldon sea salt

Black pepper

1 large bunch base herbs (rosemary, 

oregano, thyme), chopped

"When I made this for kids tea one day, it was meant to be sausage rolls. However, the pastry broke as soon as I
rolled it out and I wanted to get their dinner finished before I headed out on the school run. So I had to think on
my feet… I had onions, celery, carrots, garlic, mushrooms, lots of herbs in the garden, leftover red wine under the
sink and I always make sure there are staples such as tomato puree, bouillon, tins of beans, soy and
Worcestershire sauce in the cupboards for moments like this. It took 20 minutes to put together and was in the
oven for one and a half hours while I got the kids. They loved it so much I thought I had better write it down."

Preheat the oven to 160/315/gas 2-3.
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SAUSAGE CASSEROLE WITH 

BUTTER BEANS

MINUTES TO PREPARE TIME TO COOK SERVES

20 1 hour 30 mins

INGREDIENTS LET'S GET COOKING

4-6

Then add the tomato paste, herbs, Worcestershire sauce and soy sauce and cook for 30 seconds, and give it all a

good stir. Finally add the tinned butter beans, water and bouillon.

Heat the rapeseed oil over a high heat in a heavy based saucepan or casserole dish. Add the sausages and

brown. Add the onion, carrots and mushrooms, and cook for 5 minutes, stirring occasionally. Turn the heat to

medium and add the garlic. Cook for 2 minutes before adding the wine. Turn to a high heat and reduce the wine

until it is sticky (this burns off the alcohol and gives a sweet caramel taste to the vegetables).

Turn up to full heat to make sure it has reached temperature. Once simmering, turn off the hob, give it a good stir

to stop it from catching, pop the lid on and cook for 1 hour and 30 minutes in the oven.

Serve with greens.


