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Savsage
Skewer ﬁ
Rice, toMato
& Sauge

Sausaee StROGaNOff Delicious creamy stroganoff sauce with pork sausages served over rice
- a speedy version of the classic family favourite.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

BASMATI RICE 150g
PORK SAUSAGES 3009
BROWN ONION 1
TOMATO 1
MUSHROOMS 150g
GARLIC CLOVE 1
TOMATO PASTE 1sachet
SOUR CREAM 1tub
PARSLEY 1packet

fROM YouR PaNtRY

oil for cooking, salt, pepper, ground (or
smoked) paprika

GOOKiNG toolS

saucepan, large frypan

. GooK the RiGe

2. BROWN the SavSages

3. PRePaRe the veg6ies

Place rice in a saucepan, cover with
300ml water. Bring to a boil, cover
with a lid and reduce to low. Cook for
10-15 minutes or until water is
absorbed.

Use arice cooker if you have one!

4. CooK the ves6ieS

Heat a large frypan with oil over
medium-high heat. Add sausages
and cook for 8-10 minutes or until
golden all around. Remove from pan
and keep pan over heat for step 4.

S. fiNiSh the Saue

In the meantime, dice onion and
tomato. Slice mushrooms. Set aside
(separately).

If your kids are not fans of

mushrooms, you can cook these
separately and serve as a topping!

6. fiNiSh aND SeRve

Add oil to pan if needed. Add onion
and cook for 3 minutes until softened.
Add remaining veggies with crushed
garlic and 11/2 tsp paprika. Cook for
6-7 minutes or until softened.

Slice the sausages. Return to pan
along with tomato paste, sour cream
and 1tub water (200ml). Simmer for 5
minutes, season with salt and pepper.

You can add 2 tsp mustard, a stock
cube or dried thyme for extra flavour!

Chop parsley.

Serve sausage stroganoff over rice
and garnish with parsley to taste.



