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Sticky Festive Sausages

Sausages — either lots of little cocktail sausages (allow 3-4 per person) or chipolatas (allow 2 per
person) or big sausages (1 each)

% jar marmalade (or a whole jar for a lot of sausages)

1 tbsp wholegrain mustard

And any of your choice of the following;

1 tsp crushed chilli 2 cloves garlic, crushed
2 tbsp barbeque sauce 1 tsp smoked paprika

Handful chopped sage leaves

Mix all ingredients well in Rectangular Baker and bake in a hot oven until the sausages are
cooked and starting to caramelize.
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