
Prepare the vegetables

Place 1 teaspoon oil into a frying pan, gently

heat, add the onions, cook for 2 minutes,

add the sausages and cook until brown.

Place the leeks, carrot and sweet potato in

to the slow cooker.

In a measuring jug, dissolve the stock cube

in 400 mls hot water, add 1 teaspoon dijon

mustard, stir. Pour over the vegetable in the

slow cooke.

Place the sausages and onions into the slow

cooker, stir. Cover with the lid.

Cook for 2 hours on High

In a small dish or cup, Mix 2 teaspoons

cornflour with 2 tablespoons water. Add to

the slow cooker and stir until mixed. 

Add the the butter beans, stir.

Put the lid back on the slow cooker, cook for  

30- 60 minutes, until the beans are cooked

and the sauce has thickened. 
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Sausage casserole
Serves: 4

Prep Time: 15mins   Cooking time: 3 hours high 

GET COOKINGINGREDIENTS

This s low cooker recipe uses low fat pork sausages or vegetarian sausages. I t  takes a

l itt le preparation, but by l ightly browning the onions and sausages before slow cooking

it helps to give the casserole  more f lavour. I  cooked the casserole on high, if  you want

you can cook on low, don't forget to change the t imes.  The dish can be frozen.

Step 1

1 pack 8 low fat sausages/or vegetarian

sausages

1 onion, peeled, finely chopped

1 teaspoon oil or margarine

2 leeks, washed, sliced

1 large carrot, peeled, finely chopped

1 small sweet potato, peeled, chopped

1 teaspoon Dijon mustard

1 veg or beef stock cube/400mls hot

water

Step 2

2 teaspoons cornflour

I tin butterbeans, drained

Mashed potatoes or jacket potato to

serve



Dried ingredients like dried red lentils

are great for thickening stews, add

them at the start of cooking, they are a

great way to add protein to the dish.

Pasta and rice can be added towards

the end of cooking as they soak up the

water, but pasta doesn't like too long

cooking as it tends to dissolve into the

water. 

Adding more tinned beans or

vegetables such as potatoes can help

to thicken the stew.

Adding ingredients to thicken the

stew.

 

Lots of people are put off using a slow cooker because the sauce or gravy can be very thin. 

 We discussed using less liquid in recipes, but there are other ways to make sure sauces are

thickened during or after cooking. 

TOP TIPS 5

So you can try this method

After the stew is cooked, remove the meat and

vegetables and pour the liquid into a pan, add

the cornflour, stir and bring to the boil to

thicken, add the meat and veg and mix before

serving.

Sausage and butterbean

 casserole ingredients

Ingredients to thicken stews
and soups

Thickening with flour or cornflour.
Use 2 teaspoons cornflour or flour mixed

with 2 tablespoons cold water to make a

slurry, then stir into the stew as it is

cooking, sometimes with cooking in the

slow cooker the heat doesn't get hot

enough for the starch to swell. 


