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GRUNChY Potato
veGGies ChiPS

SauSage & 6RavY

MUStaRD GRaV” Chlpo Latas Golden potatoes and juicy beef chipolatas baked in one

tray with sweet and savoury honey mustard gravy.

. . PROTEIN TOTAL FAT CARBOHYDRATES
) us vinutes @ 2 servines rerserve: PR RN 1O FAT AR



fRoOM YouR Box

BABY POTATOES 4009
CARROT 1
LEEK 1

RED CAPSICUM 1
BEEF CHIPOLATAS 3009
SEEDED MUSTARD 1small jar
HONEY SHOT 1
BREAD ROLLS 2-pack
PARSLEY 1packet

fROM YouR PaNtRY

oil for cooking, olive oil, salt, pepper.

cornflour

GOOKiNG toolS

oven tray [ dish

I. PReP & RoaSt the veG6ies

2. PRePaRe honNeYy MustarD 6Ravy

3. MaKe the 6RavY

Set oven to 220°C.

Halve potatoes and roughly chop
carrot. Cut leek into rounds and
capsicum into strips. Toss with oil, salt
and pepper on a lined tray/dish. Roast
for 15 minutes.

4. warM the BReaD

In a jug, combine; mustard, honey,
1 cup water, 1 tbsp cornflour. Season
with salt and pepper and whisk to
combine well.

S. fiNiSh the GooKiNG

Place breads rolls in the oven for the
last 3-5 minutes to warm.

Chop parsley and slice or tear bread
rolls.

Scatter parsley over the tray and
serve at the table with crusty bread.

Remove tray from oven. Pour in the
gravy around the vegetables. Toss
chipolatas with oil and place on top.

Return to oven and roast for 20
minutes, or until sausages are cooked
through, potatoes are tender and the
gravy has thickened.



