MEDETERRANEAN SAUSAGE HOTPOT
Serves 2

First, generously butter the sides and base of an oven-proof dish, then pre-heat an oven to 190 C, 375 F, Gas mark 5.  Now peel and thinly slice roughly one pound of small potatoes.  That’s the tricky part done!

Next cut six top-quality sausages into bite-sized pieces and put them in your dish.  Add a 14 ounce can of Rattatouille Provencal, available in any supermarket; otherwise a can of chopped tomatoes with herbs is nearly as good, although you’ll need more seasoning.  Mix these two gently together, taking care not to break up the sausages.

Now arrange the potatoes in overlapping rows, like the scales of a fish, on top of the sausages, so that no sauce can be seen peeking through.  If you have too many slices, stand them up in a scallop pattern around the edge.  Season the top well with salt and pepper, and dot generously with butter.

Cover the dish tightly with a piece of foil and put on the centre shelf of the oven for 45 minutes.  Remove the foil carefully, taking care of the hot steam, turn up the oven to 220 C, 420 F, Gas mark 7, and put back for 30 more minutes.  After this time, you will have a meal in one dish, all ready to eat.  Enjoy!
