Planning With Kids – Thoughts and ideas on making family life simple and fun.

Sausages and Steamed Vegetables
Ingredients:
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Instructions:

You can steam the potatoes with the other vegetables as well, but my children really do love the potatoes crunchy from being baked in the oven.

1.  Preheat oven to 180°C.

2.  Cut potatoes into small cubes (approx 1.5cm x 1.5cm).  Line a baking tray with baking paper and place potatoes onto paper.

3.  Spray with olive oil.  The potatoes will take an hour to cook, so they need to placed on to cook first.  

4.  Prepare other vegetables - shuck corn, slice carrots and cut up broccoli.

5.Turn potatoes after 30 minutes, so they are evenly cooked. 

6.  Place water in steamer and bring in to boil.  Add corn.

7.  Heat BBQ or prepare frying pan.  

8.  Place sausages on to cook.

9.  10 minutes before sausages are ready, place remaining veggies in steamer to cook.

10.  Sprinkle potatoes lighty with salt and serve with sausages and vegetables.
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