Sicilian sausage and white bean casserole
2tbsp of olive oil

12 Sicilian pork sausages (available from most big supermarkets)

1 onion peeled and finely chopped

2 stalks of celery finely sliced

1 large carrot peeled and finely chopped

2 cloves of garlic peeled and crushed

1 bay leaf

½ an aubergine  chopped

150ml red wine

150mls vegetable stock

1 x 400g tin of chopped red tomatoes

1 x 400g tin of cannellini beans (available from most big supermarkets)

1 small tin of pitted black olives in brine

1tbps of chopped flat leaf parsley

Preheat the oven to 180 C. Heat the oil in a large frying pan and fry the sausages until they are a light golden colour. Remove the sausages and put them to one side. Fry the onions until they start to ‘melt’, add the garlic and then the celery and carrots and cook while stirring for 5 minutes. Then add the aubergine and cook for a few more minutes.

Add the contents of the frying pan to your casserole dish, add the chopped tomatoes, wine, stock, olives and cannellini beans. Bring them to a simmer and then add the sausages and the bay leaf, ensuring all the sausages are covered. 
Cover with a lid and put in the oven for 30 minutes, then remove the lid and cook for a further 30 minutes.

Remove the bay leaf and spoon into serving dishes and sprinkle with parsley.

