
Kit list:

Difficulty: 
Easy

Time: 
45 minutes

Bangers and mash is a colloquial term for

sausages and mash, traditionally popular in

Great Britain. This is one of the easiest

meals to whip up after a busy day.

What you need:

Bangers and mash

Allergens: milk, gluten

What is it?

Celebrate Family
Food
Charity no. 
1125784

For 2 people 3 people

Saucepan
Oven dish
Potato masher

This recipe 

costs max. 

£3.30
per person 

(based on Aldi 

ingredients)

Make it your own!

4 people
Sausages
Potatoes
Butter
Baked beans

And a pinch of salt and
pepper

 

4
400g 
60g 
200g

 

6
 550g
75g
300g

8 
700g
90g
400g

 

You could add different flavours to this dish by mixing something into

the mash; cheese, mustard, whatever you want to experiment with! 

with baked beans



Step 1:  Preheat the oven to 180 degrees (gas mark 4). Peel

the potatoes and chop up into cubes (this helps the potato

to boil more quickly). Place in a pan and add cold water,

bringing to the boil over a high heat. Boil until the potato is

cooked (check by inserting a knife, the potato should be

soft). 

Step 2: Meanwhile, place the sausages onto an oven try and

cook for 20 minutes, until the juices run clear and the skin is

golden brown.

Step 3: When the potatoes are cooked, drain the water away

and add the butter to the pan. Mash together and season

with a little salt and pepper. If you want, you could add a

splash of milk to make the mash extra creamy. 

Step 4: Heat the beans in a saucepan or microwave

(transferring them to a microwavable container) for a few

minutes until they are piping hot.

Serve: Remove the sausages from the oven and plate up,

alongside a spoonful of mash and a helping of baked beans.

Tuck in!

What to do:

What did you think of this recipe? Colour in the stars to give it a rating!


