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Mid-week sausage sizzle with caramelised onion and tomato sauce
served alongside creamy apple coleslaw.

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



fROM YouR Box

BEEF SAUSAGES 600g
BROWN ONION 1
GREEN APPLES 2
COLESLAW 1bag (450g)
COLESLAW DRESSING 2 sachets
HOT DOG ROLLS 6-pack
TOMATO SAUCE 2 small jars

fROM YouR PaNtRY

oil/butter for cooking, salt, balsamic
vinegar

CoOKiNG tool§

2 large frypans (or barbecue)

1. 600K the SauSages

2. GaRaMel.iSe the oNioN

3. DReSS the colesLaw

Set oven to 200°C (optional for step 4).

Heat a fry or griddle pan with oil over
medium-high heat. Add sausages
and cook for 10 minutes, turning
occasionally, until cooked through.

Cook the sausages on the barbecue
if the weather permits!

4. toast the RoLLS (oPtioNal)

Meanwhile, heat a second frypan
with 2 tbsp oilfbutter over medium-
high heat. Slice and add onion, cook
for 8-10 minutes or until caramelised.
Stir in 1 tbsp balsamic vinegar and
season with salt.

You can add 1tbsp mustard instead
of balsamic if you prefer!

5. fiNiSh anND SeRve

Slice the hot dog rolls through the
middle. Toast in the oven for 3-4
minutes (optional).

If you cook the sausages on the
barbecue you can warm the rolls
in there instead of in the oven.

Assemble the hot dogs and cut into
halves. Take to the table along with
tomato sauce, caramelised onion
and coleslaw to serve.

Add any condiments of choice, such
as cheese, mustard or pickles!

In the meantime, slice apples and
toss together with coleslaw and
coleslaw dressing.



