
INGREDIENTS
BBQ BURNT ONIONS 
3 large onions, �nely sliced 
3 tbsp vegetable oil 

PROPER PIGS IN BLANKETS
4 x jumbo sausages 
2 heaped tsp mild curry powder 
12 x rashers of steaky bacon 
8 cocktail sticks (to hold the bacon in place, remove one the dogs 
are cooked. )
4 x metal skewers 

GERMAN MUSTARD MAYONNAISE 
100g thick mayonnaise 
40g German mustard 
3 tsp chopped shallot 
10 cornichons, �nely sliced 
2 Tbsp dill, �nely chopped  

TOPPINGS
8 large slices of dill pickle 
8 thick slices of smoked Bavarian cheese (or grated) 
4 x long hotdog rolls 

GARNISH 
1 bunch of spring onions, �nely sliced 

METHOD 
1. Get your onions on �rst because these will take the longest time 
to cook. Place a pan directly onto the coals of the BBQ. Add the 
vegetable oil and allow to come up to heat. 
2. Next add the onions and salt. Stir well and cook for about 20 
minutes until dark and caramelised. 
3. Meanwhile, prepare the sausages. So, this hot dog with take a bit 
of time to prepare but it will be totally worth it. Poke a metal 
skewer through the length of each of the sausages. 
4. Lay the skewers onto a tray and season with the curry powder, 
trying to get an even coating all over the sausages. 
5. Wrap each sausage in bacon. It will take around 3 slices per 
sausage. Now roll up exactly like you would at Christmas with a pig 
in blankets, secure the bacon with a couple of cocktail sticks. 
Repeat the process for the other 3 sausages, then keep to one side 
while you get the other bits ready. 
6. Now lay the sausages onto the BBQ and cook for around ten 
minutes, making sure you turn them everyone to two minutes. 
7. While the dogs are on the grill mix the German mustard 
mayonnaise together. Season to taste and set aside until needed. 
8. To build the dog cut the bun through the middle as you 
normally would and spoon in a good layer of onions, remove the 
wooden and metal skewer from the sausage and place them on 
top of the onions and then the pickle slices and the Bavarian 
cheese to cover the sausage. 
9. Place the dogs onto a tray and place under the grill so that the 
cheese becomes all gooey and melted.
10. Remove the dogs from the grill and spoon on the German 
mayonnaise, scatter over the spring onions generously for 
freshness and serve 

Ultimate Hotdog - Serves 4 
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