This week, let’s fillup on...




HOT DOG & &
CASSEROLE &

INGREDIENTS

- lonion
3medium potatoes
2tbsp vegetable oil
2mugs of cold water
3tbspreducedsalt
gravy granules
Y% white cabbage
1tinofhotdogs
(approx.8)

METHOD

« 1tin of white beans
(cannellini, haricot or
butter beans)

« 2tbsp brownsauce

- 1tbsp mustard (English,
Dijon or American)

An easy family dish with all the flavours
and comfort of a hearty stew, ready in
justafraction of the time.

"C'Ho

Startby peeling and roughly slicing the

onion, then peel the potatoes and cut
theminto chunks.
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Roughly slice up the cabbage, then
drainthe hotdogsand cutthemin
half,and drain the beans. Addthisall
tothe panandstirittogethertoallow
everything to heatthrough, thenthe
cabbage will startto wilt. Stirinthe
brown sauce and mustard.

Heat the vegetable oilinalarge
saucepan over amedium heat. Once
hot,add the onions and cook for

8-10 minutes, stirring frequently until
softened and golden brown - abitlike
hotdog onions.

Onceit'sallcombined and bubbling
away, spooninto bowlsand digin!
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Add the potatoes and 2 mugs of
water and bringitup toasimmersoit’s
bubbling gently, then add the gravy
granules and stir until the sauce starts
tothicken. Leaveitbubbling gently
atasimmer for10-12 minutes until the
potatoes are almost cooked.
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