
Recipe taken from Healthy Eating for Kids by Anita Bean. 
http://www.acblack.com/Catalogue/details.asp?sku=1424260&dept%5Fid=11&mscssid=JPEF17EPV9B89GPGTULCBFWFKC9PBTC1 

 
 
TOAD-AND-VEGETABLES-IN-THE-HOLE 
 
This variation of Toad-in-the-Hole includes tasty root vegetables, which add 
extra vitamins and fibre to the meal. It is a good dish to serve to vegetarians, 
too, as you can substitute vegetarian sausages for the meat ones.  

 
Makes 4 servings  
4 carrots  
1 parsnip  
225 g (8 oz) butternut squash  
2 tbsp (30 ml) sunflower oil  
4 lean beef sausages or vegetarian sausages  
125 g (4 oz) plain flour  
1 egg  
300 ml (½ pint) milk 
 
1 Pre-heat the oven to 190°C / 375°F / gas mark 5.  
2 Cut the vegetables into 2½ cm (1 in) chunks. Place in a roasting tin, 

drizzle over the sunflower oil and toss to coat. Bake in the oven for 20 
minutes. 

3 Prick the sausages. Add to the roasting tin and cook in the oven for a 
further 10 minutes.  

4 Meanwhile make the batter. Place the flour, egg and milk in a 
liquidiser and blend until smooth.  

5 Spoon the roasted vegetables and sausages into a rectangular dish. 
Pour over the batter and bake for a further 40 minutes until the 
batter has risen and is crisp on the outside. 


