The Sausage Spatchcock
Method

Look out! It's bangers all round. Well, it's true. It's the
latest party sausage invented by your Guild of Q
Butcher. Made from selected cuts of meat "The sausage
spatchcock" is available in many varieties.

It can be grilled, barbecued or just placed in the oven to
cook. You do not have hundreds of sausages to
manage; ideal for parties it can be sliced according to
appetite.

You may like to serve some slices with baked potatoes.

1. To prepare your apple slices take whole dessert
apples washed and sliced across their width,
forming "O" slices with the core and pips in the
centre.

2. Pan fry until just turning golden.

3. For different flavours, mix the varieties of apples
rather than use one type.

Don't forget your Guild of Q Butcher will also have sausages made from Beef, Lamb as well as Pork.

If you have special recipe ask us to make them for you. Always phone in advance to enquire about product availability.

Copyright © T.Harper & Son Limited (1996 - 2007). All rights reserved.

http://www.tasteandtry.co.uk/pages/recipes/the-sausage-spatchcock.htm [04/06/2007 16:44:54]



	www.tasteandtry.co.uk
	http://www.tasteandtry.co.uk/pages/recipes/the-sausage-spatchcock.htm


