Recipe for Toad in the Hole

Toad in the Hole is a traditional English recipe from the Midlands and North of England.  It is a large yorkshire pudding cooked with sausages inside.  Traditionally, it would have been made with pork sausages but any can be used, even vegetarian sausages.

Traditionally, people would eat toad in the hole with potatoes, vegetables and gravy.

The yorkshire pudding is first made by making a batter.  (This is the same batter used to make sweet or savoury pancakes).
Ingredients:
	100 g (4 oz)
	plain flour

	pinch
	salt

	1 medium
	egg

	300 ml (½ pint)

450g  (1lb)
	milk (or milk and water)

part-cooked sausages


	1.  Heat oven to 220ºC, 425ºF, Gas Mark 7.
2.  Sieve flour and salt into a bowl. Make a hole in the centre and drop in the egg.


	3.  Stir with a wooden spoon and add liquid gradually, until all the flour is mixed in.


	4.  Beat well and add remaining liquid. The consistency should be like single cream.

	5.  Place sausages in a shallow oven tin.
6.  Pour batter over the partly cooked sausages and cook for 30 minutes.
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