
INSTRUCTIONS

A N O D E TO E F F O R T LE S S E AT I N G ,  TO  H E A R T A N D S O U L F O O D,  A N D TO LOV E
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1.GLUG OF OLIVE OIL  INTO A POT OVER 

A ME DIUM HE AT,  CUT A  SLIT  INTO E ACH 

SAUSAGE AND SQUEE ZE THE ME AT INTO 

THE PAN .  COOK FOR 10 MINS BRE AKING 

THE ME AT DOWN AND CRISPING .

2 .  ADD THE ONION ,  FENNEL AND GARLIC . 

COOK FOR A FURTHER 5 MINS STIRR ING . 

THEN ADD THE HERBS ,  DRY CHILL I , 

FENNEL SEE DS AND  

SE ASON GENEROUSLY.

3 .  AF TER A FURTHER 5 MINS ,  MAKING 

SURE NOT TO BURN .  ADD THE WINE , 

TOMTATO,  SUGAR ,  STOCK (OR WATER) . 

LOWER THE TE MPER ATURE AND PUT  

A  L ID  ON .  COOK FOR AROUND 2 HOURS .

4 .  ADD THE BASIL  AND PARME SAN  

AND SERVE MIXE D INTO YOUR PASTA  

OF CHOICE .

IN GREDIEN TS

40 0 G H IGH ER W ELFA RE S AUS AGES -  1  RED O NIO N ,  F IN ELY D I CED -  4  G A RL I C  CLOV ES -  

4  S P R IGS ROS EM A RY A N D S AGE ,  CHO P P ED -  2  BAY -  1  FEN N EL B ULB F IN ELY CHO P P ED -  

1  TS P  DRY CHILL I  -  1  TS P  FEN N EL S EEDS -  1  GL AS S O F  W HI T E  W IN E -  1  GL AS S S TO CK  

(V EG O R CHI CK EN) ,  O R  A  GL AS S O F  WAT ER -  1  T IN  TO M ATO -  1  TS P S UG A R -  S M A LL B UN CH 

BAS IL ,  CHO P P ED -  A  H A N DF UL O F  GR AT ED PA RM ES A N

TARTE 
LONDON’S 
SAUSAGE 
RAGU


