Curried Sausages & Rice — Serves 6

6 beef sausages, cooked and sliced diagonally

1 large brown onion, thinly sliced

3 carrots, peeled and thinly sliced

3 tablespoons of curry powder

4 tablespoons of mango chutney

2 tablespoons of tomato paste

1 chicken stock cube, crumbled in 4 cups of water
1 tablespoon of cornflour

1 cup of frozen peas.

Method

Cook the sausages and set aside on a plate.
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Lightly oil a frying pan and add the onions and carrots and cook, stirring them frequently for 5

minutes.

Add the curry powder, chutney and tomato paste. Stir for 1 minute until completed combined.

Return the sausage pieces to the pan and add the stock cube and water. Bring to the boil, reduce

heat and simmer for 15-20minutes.

Blend the cornflour with 2 tablespoons of water and add to the pan to thicken the sauce.

Add the peas and stir to combine. Simmer for a further 2-3 minutes until the peas are heated

through.

Serve with steamed rice.

Recipe cooked & photographed by Danni Lum



