
Sausage and Bean Hot Pot
Serves 4 |  Takes 60 mins to prepare & cook
This easy recipe is really hearty and great for winter. Cooked in one pot to save 
on washing up, this is an economical dish to serve to family and friends.

Ingredients...

Method...

8 thick reduced-fat pork 
sausages (approximately 
450g)

400g can butter beans

1 red pepper

1 medium onion

1 x 15ml spoon vegetable oil

¼ x 5ml spoon chilli flakes

1 x 5ml spoon fresh OR ½ x 
5ml spoon dried rosemary 
(optional)

400g can chopped 
tomatoes

2 x 15ml spoons tomato 
puree

125ml water

Ground black pepper 
(optional)

1.  Preheat the oven to 200°C/180°C fan or gas mark 6.

2.  Twist each sausage in the middle and cut in half with scissors so that each sausage makes two. Now put the 16 small 
sausages onto a plate and wash your hands after touching the raw meat.

3.  Open the can of butter beans, drain into a colander and rinse under the cold tap.

4.  Wash the pepper. Cut the top off and remove the seeds and white pith. Cut into 1cm squares. 

5.  Peel and finely chop the onion.

6.  Heat the oil in a large saucepan, or frying pan, or heat-resistant casserole dish. Add the sausages and cook for 5 
minutes on a medium heat until they are brown.

7.  Add the onion and pepper to the pan and cook gently for 5 minutes until the vegetables start to soften.

8.  Add the chilli flakes and fresh or dried rosemary. Stir well and cook for 2 minutes.

9.  Add the butter beans, tomatoes and water. Bring to the boil and add the tomato 
puree, stir well and simmer for 5 minutes uncovered.

10.  Transfer to a casserole dish (if not already using one). Put the lid 
on the dish or cover with aluminium foil. Place in the oven on the top 
shelf for 30 minutes.

11.  Add black pepper to taste (if using) and serve.

Make sure you get some snaps!  
If you send them to louise@yewdale.co.uk by  
Wednesday 19th June to enter our  competition!

ONLY 
312 kcal

per portion


