RECIPE N°1

TOAD IN THE HOLE
Serves 3-4

483-643 cals

· 1lb pork sausages

· 1oz lard or dripping

· 8fl oz milk

· 4oz plain flour

· Pinch of salt

· 1 egg

1. Prick the sausages all over with a fork. Put the lard in a Yorkshire pudding tin or small roasting tin and add the sausages.

2. Bake in the oven at 425°F mark 7 for 10 minutes until the lard is hot.

3. Meanwhile make the batter. Mix the milk and 2fl oz water together in a jug. Put the flour and salt in a bowl. Make a hollow in the centre and break the egg into it.

4. Mix the flour and egg together gradually, then add the milk and water, a little at a time, and beat until the mixture is smooth.

5. Pour the batter into the tin and bake for about 30 minutes until golden brown and well risen. Do not open the oven door during baking or the batter might sink. Serve at once.

Menu suggestion : serve for an everyday family supper with a crisply cooked green vegetable. Children will probably like Toad in the Hole with baked beans, which are just as nutritious as green vegetables.
