Julia’s Sausage & Bean Casserole
Serves 6
Oven temperature:  180°C or 350°F or Gas Mark 4

Ingredients

2 large or 3 small tins beans (borlotti, cannellini or black-eye beans)

1 tin chopped tomatoes

15 ml (1 tbls) tomato puree

30 ml (2 tbls) olive oil

2 onions, sliced

2 peppers in different colours, sliced

2 celery sticks, sliced

2 carrots, sliced

2 cloves garlic, crushed

1 bay leaf

900 g (2 lbs) British sausages (chilli, garlic or pork & leek)

450 ml  (¾ pt) chicken stock
Black pepper & a pinch of sugar

 

Method
· Heat oil in a flameproof casserole, add onions and peppers to soften for 5-10 minutes.
· Add celery and carrots plus garlic and gently fry for a further 3 minutes.
· Precook the sausages until nearly cooked either under the grill or in a frying pan.
· Chop the sausages into 3 or 4 pieces and add to the casserole.
· Add all the other ingredients, including the juice from the beans.
· Cook in a preheated oven at 180°C or 350°F or Gas Mark 4, for approximately 1 hour.
· Season to taste and sprinkle with chopped parsley to serve.

Serve with: Garlic or crusty bread or jacket potatoes.
 

