’ Glamorgan Sausages

"~ INGREDIENTS:

. ®
-~ wi % Leaks

2- ' 1 tsp. sunflower oil

h. | % jacket potato cooked
35g grated caerphilly
Pinch cayenne pepper
1 tsp. chopped fresh parsley
% tsp. dried sage
% tsp. Dijon mustard 5
0g whole meal breadcrumbs Ground black pepper
% eggs beaten

Makes 3 sausages

DIRECTIONS:
1.Preheat the oven to 350° F, Gas mark 4, 180°C.
2. Cook the leaks in the oil until soft not brown.

" 3. Scoop out potato from the fresh and mash.

_ 4. Add the cheese, leaks, cayenne pepper, sage, parsley, mustard, % bread crumbs and pepper to the mash. Mix thoroughly using a fork.

\

~ 5. Divide the mixture into 3 equal pieces shape into a sausage shape.

6. Did each sausage into the egg and coat in breadcrumbs. Place on a greased baking tray.

7. Bake for 15 minutes. Remove from oven and cool.
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