YEAR 9
TOAD IN THE HOLE

Ingredients

200g sausages

15g polyunsaturated margarine

100g plain flour

pinch of salt

2 eggs

250ml milk

Method

1. Light the oven to Gas Mark 7 or 220C.

2. Put the sausages into a large ovenproof dish.  Add the fat and place in the oven.

3. Sieve the flour and salt into a bowl.  Drop the egg into the centre of the flour.  Add the milk a little at a time and beat thoroughly to give a smooth batter.

4. When the fat in the oven is very hot pour the batter mix evenly over the sausages.

5. Bake for about 40 mins until well risen and golden brown.
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