VEGETARIAN SAUSAGES
Makes 12

Ingredients:
- 350g locally grown British carrots, peeled and sliced

- 1 locally grown British onion, finely sliced

- 2 tablespoons organic olive oil
- 175g organic Cheddar cheese, grated
- 220g white breadcrumbs

- 1 organic egg

- 2 tablespoons fresh parsley, finely chopped

- 2 tablespoons fresh sage, finely chopped

- Freshly ground black pepper

Boil the carrots for 10 minutes before draining. Meanwhile, fry the onions gently for around 2 minutes in the oil. Allow both the carrots and the onion to cool before putting into a food processor with the rest of the ingredients. Blitz to form a doughy mixture.

Turn the mixture out onto a work surface and divide evenly into 12 lumps. Form each lump into a sausage shape, dust with flour, then put in the fridge for at least half an hour.

To cook, fry the sausages in a little olive oil and serve with a side of your choice.
