Sweet 'n' Soun Saxua?%

Prep time: 30 minutes Cook time: 30 minutes Serves: 4

* 4 large beef sausages Sauce

* 1 Tablespoon oil for frying *+ 425 gram can Pineapple Pieces
1 small Carrot, sliced into thin rounds * 1 Tablespoons Brown Sugar

+ 1 Stalk Celery, sliced diagonally + 2 Tablespoons Soy Sauce

* 3 Spring Onions, sliced diagonally + 2 Tablespoons Tomato Sauce
* % small Red Capsicum, cut into chunks + 1/3 Cup White Vinegar

* % small Green Capsicum, cut into chunks + 1 Tablespoon Ground Ginger (Optional)
+ 2 teaspoons Cornflour
+ 2 Tablespoons water

Method

1. Gently fry sausages in frying pan until brown and cooked through. Set aside
to cool.

2. Slice sausages diagonally when they have cooled enough to touch.

3. Add all vegetables to the frypan, cook on a medium heat for 1 - 2 minutes.
Stir.

4. Drain Juice of Pineapple in to pan (keep pineapple pieces to add later).

5. Add remaining ingredients to frypan and stir to combine.

6. Cook for 5 minutes, stirring occasionally.

7. Mix Cornflour and water together in a small cup, pour into frying pan.

8. Bring to the boil.

9. Add Pineapple pieces and sausages to the frying pan.

10. Turn heat down and leave to heat through, stirring to mix everything well.
11. Serve with rice or mash.

8 Gl o Pl R’



8 Gando o Plte Recp”



	Blank Page

	Ingredient List 2: Sauce
• 425 gram can Pineapple Pieces
• 1 Tablespoons Brown Sugar 
• 2 Tablespoons Soy Sauce
• 2 Tablespoons Tomato Sauce
• 1/3 Cup White Vinegar 
• 1 Tablespoon Ground Ginger (Optional)
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	Method: 1. Gently fry sausages in frying pan until brown and cooked through. Set aside to cool.
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