
Preparation Time; 15 minutes plus 1hr chilling for batter
Cooking Time;  50 mins 
Serves; 4-6

Ingredients Toad In The Hole: 

140g Plain flour
1 Tsp English mustard powder
3 Large eggs
300ml Milk
2 Tbsp sunflower oil
8 Good quality sausages

8 Rashers smoked streaky bacon
2 Red onions – cut into wedges.
3 Sage leaves – washed & chopped
3 Rosemary sprigs – leaves picked, washed & chopped
3 Thyme springs – leaves picked, washed & chopped 

Method; 

1. One by one add the eggs to the flour, whisking continuously. Pour in the milk and continue whisking until you have 
a smooth, lump-free batter. Sift the mustard powder into the batter mix then add the herbs and a little seasoning, 
cover and set aside for 1 hr.

2. Heat the oven to 200°C.
3. Add 2 tbsp of oil to a large baking dish and coat the base and sides with the oil. Wrap each sausage with a rasher 

of bacon and add them to the dish along with the onion wedges. Cook for 15-20 mins or until the bacon wrapped 
sausages are brown and sizzling.

4. Carefully remove the dish from the oven and loosen the sausages and onions from the bottom of the dish. Pour 
the batter mix over the sausages and onions.

5. Pop the dish back in the oven on a middle shelf.  You must allow space for the batter to rise so ensure top racks 
are removed.

6. Bake for 20 mins at 200°C then turn down to 180°C and cook for a further 5-10 minutes until puffed and golden. 
Your toad in the hole should be puffing up nicely, however, if you open the oven door during cooking you risk the 
batter sinking so please try to avoid temptation!

7. Serve alongside the caramelised onion gravy.

Ingredients Caramelised Onion Gravy;  

1 Tsp sunflower oil
2 Red onions, halved and thinly sliced
1 Heaped tsp golden caster sugar
2 Tbsp Sherry or balsamic vinegar

2 Tbsp Plain flour
250ml Red wine
450ml Low salt beef stock
Splash Worcestershire sauce 

Method; 

1. Heat the oil in a pan over a medium heat, add the onions, turn the heat down to a low-medium heat and cook for 
10-15 minutes.

2. Once the onions are soft and caramelised add the sugar and sherry vinegar, cook for a further 5 minutes until 
sticky.

3. Now add the flour to the onions to make a paste, cook for 1 min.
4. Add the wine, a little at a time and keep stirring until you have a smooth, thick sauce. Simmer for 2-3 minutes over 

a medium – high heat, allow the sauce to bubble until it reduces by half.
5. Finally add the stock and simmer for 10 mins. Season to taste.

Author Tips; 

Try adding stuffing balls to the dish. Simply cook these along with the sausages (follow Toad In the Hole method above 
from point 3)

Ultra Light Toad In The Hole 

With Caramelised Red Onion 

Gravy.


