
INGREDIENTS

2 packets (12) Maleny Black Angus Beef sausages (traditional beef flavour)

4 tbsp light olive oil

4 red onions, peeled and cut into 1cm thick wedges

2 tsp caster sugar

375g chestnut, swiss brown or button mushrooms  
(depending on what you can get), cleaned and sliced

2 tbsp plain flour

150ml red wine

400ml porcini stock or chicken stock

A splash of Worcestershire sauce

1 tbsp finely chopped fresh sage

Serves 4-6
Prep time: 5 minutes | Cooking time: 2½ hours

TURN OVER FOR METHOD

SAUSAGES WITH  
CARAMELISED RED ONION 
AND MUSHROOM GRAVY



METHOD

1.  Preheat the oven to medium-low 150C/gas mark 6.

2.  Brown the Maleny Black Angus Beef sausages without cooking them 
throughout by either frying or grilling them and set aside.

3.  Heat two tablespoons of oil in a thick-bottomed pan and add the onions 
and a pinch of salt. Cook over a low heat, stirring regularly for about  
20 minutes until the onions are soft. 

4.  Add the sugar and continue to cook for a further 10 minutes, stirring 
regularly so the onions don’t catch on the bottom of the pan. Transfer  
the onions to a bowl and set aside.

5.  Heat the remaining oil in the pan and add the mushrooms. Cook over a 
moderate heat for 8-10 minutes until the mushrooms are soft. 

6.  Mix the onions into the mushrooms and stir in the flour. Cook for one 
minute, then stir in the red wine followed by the stock. 

7.  Bring to the boil, stirring, and add the Worcestershire sauce and sage. 

8.  Let the sauce simmer gently for 8-10 minutes. Taste and season with salt 
and ground black pepper. 

9.  Put the partially-cooked sausages in an oven-proof dish and pour the 
mushroom mix all over the sausages. Cover with a lid.

10.  Cook in the preheated oven for half an hour, then reduce the heat to low 
100C or gas mark 3 for another hour.

11.  Serve with buttery mashed potatoes or mashed sweet potatoes and 
vegetables of your choice.


