
INGREDIENTS
Vegetable oil for cooking
1 large onion, diced
1 ½ good quality Chorizo rings, thickly sliced 
150g whole streaky bacon, cut into lardons
3 cloves garlic peeled and chopped 
4 butchers sausages 
2 tins of chopped tomatoes 
2 tsp tomato puree 
2 tsp smoked paprika. 
50g caster sugar
100ml red wine vinegar
100ml red wine 
2 sprigs of thyme 
2 bay leaves
2 x 400g cans of white beans, drained 
4 thick slices of sourdough 
80g soft butter 

METHOD
1.Firstly, place a large casserole dish directly onto the coals of your 
BBQ, add a splash of oil and begin to fry the onions. 
2.Next add the chorizo to the pan and cook for 1-2 minutes. Add 
the lardons to the pan and cook in the lovely chorizo oils for a 
further 2-3 minutes. 
3.Meanwhile slice the garlic and add to the pan. Stir it in and cook 
for a minute before adding the smoked paprika and tomato puree, 
cook out for 2 minutes. 
4.Next add the sugar and vinegar, stir well, and let it reduce to a 
glaze. 
5.Then add the bay leaves, thyme, and tinned tomatoes. Bring the 
mixture up a simmer. 
6.Place the casserole onto the edge of the hot coals or prop the 
casserole pan up with a brick or something similar - to raise it from 
the direct heat. This should allow you to control the heat to a 
simmer.
7.While the tomato sauce is cooking, lay the sausages into a grill 
basket and place them directly over the coals and let them cook 
for around 4 minutes on each side. Just so that they colour up and 
cook well, turn them a few times to get an even colour. 
8.Remove them from the basket when they are cooked.
9.Add the sausages to the casserole pan and stir in the beans. Let 
this simmer for another 10 minutes so that the beans heat through 
and soak up the �avour. 
10.Just before you serve grill some thick slices of sour dough and 
butter heavily. Ladle the stew into some bowls and enjoy with 
some toast alongside. 

Proper hearty food cooked on a �repit, ideal for camping. 

BBQ Sausage & Bean Stew - Serves 4
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