Sausage Recipes: Easy Dinner Ideas for the Whole Family

When you need a dinner that is simple, satisfying, and full of flavour, sausage recipes are an easy
choice. Sausages can be cooked in many different ways and paired with vegetables, rice, pasta,
potatoes, or fresh salads to create meals that suit almost any occasion.

Whether you are preparing a quick weeknight dinner or looking for something different for the
family, there are plenty of ways to turn sausages into a complete meal. Hellers' dinner collection
features a variety of easy ideas using sausages and other convenient ingredients, making it a

useful source of inspiration when you are stuck for dinner ideas.

Why Sausage Recipes Are Great for Dinner

One of the biggest advantages of sausage-based meals is their versatility. A simple sausage can
become part of a hearty tray bake, a comforting pasta dish, a colourful salad, or a quick rice bowl.
Hellers offers a wide range of sausage styles, including pork, beef, lamb, chicken, bratwursts,
chorizo, saveloys, kransky and other varieties. This means you can change the flavour of a
familiar recipe simply by choosing a different sausage.

Sausages are also practical for busy households because they can be prepared using several

cooking methods, including the BBQ, frying pan and air fryer.

Easy Sausage Dinner Ideas

There is no need to make dinner complicated when sausages are on the menu. A few simple
ingredients can create a filling meal with very little preparation.

Sausage and Vegetable Tray Bake

A tray bake is one of the easiest ways to prepare dinner. Combine sausages with potatoes, carrots,
capsicum, onion and other vegetables, season everything, and roast until the vegetables are tender
and the sausages are cooked through.

The beauty of this approach is that most of the preparation happens in one tray, which also means
less washing up afterward.

Sausage Fried Rice

For something quick and satisfying, sliced sausages can be combined with cooked rice,
vegetables, eggs and a flavourful sauce. Hellers features a Chinese Honey Sausage Fried Rice
Bowl among its sausage recipe ideas.

This type of meal is particularly useful when you have leftover rice or vegetables that need to be

used.

Sausage and Potato Salad



Sausages do not always have to be served as a traditional hot dinner. They can also work well in
salads.

A combination of roasted potatoes, cooked sausage pieces, fresh greens and a simple dressing
creates a meal that can be served for lunch or dinner. Hellers' recipe collection includes a
Bratwurst & Roast Potato Sausage Salad, showing how sausages can be used in a lighter-style

meal.

Sausage Lasagne

If you want something more substantial, sausage can be incorporated into a layered pasta dish.
Hellers lists a Cheats Beef Sausage Lasagne as one of its sausage recipe ideas.

The rich flavour of sausage works naturally with tomato-based sauces, pasta and cheese, making

it suitable for a comforting family meal.

Choosing the Right Sausage

The sausage you choose can change the entire character of a recipe. Mild pork or beef sausages
can be useful for traditional family meals, while spicy varieties such as chorizo can add stronger
flavour without requiring many additional ingredients.

Hellers' range includes options such as classic beef sausages, lamb sausages, chicken varieties,
venison sausages, cheese kransky, bratwursts and smoked saveloys.

When selecting a sausage for a recipe, consider the other ingredients. A strongly flavoured
sausage can work well with simple vegetables or rice, while a milder sausage gives you more

freedom to build flavour with herbs, sauces and spices.

How to Cook Sausages Without Splitting the Casings

Cooking temperature makes a noticeable difference to the final result. Hellers recommends slow,
gentle cooking for its fresh sausages, whether using a BBQ, pan or air fryer. This approach helps
sausages cook evenly while reducing the chance of the casings splitting.

For precooked sausages, the goal is generally to heat them thoroughly rather than cook them from
raw. Hellers suggests methods including the BBQ, frying pan and air fryer, with heating times
depending on the cooking method.

Regularly turning sausages and avoiding excessive heat can help maintain their texture and keep
them juicy.

Make Sausage Recipes More Interesting

A few simple additions can completely change an ordinary sausage dinner. Try pairing sausages

with:



e Roasted potatoes and seasonal vegetables
e (Caramelised onions
e Fresh herbs
e Tomato-based sauces
e Mustard or honey-based sauces
¢ Rice and stir-fried vegetables
¢ Pasta and creamy sauces
e Fresh green salads
e Apple, kumara or other naturally sweet ingredients
You can also experiment with different sausage varieties. Switching from a classic sausage to a

bratwurst, chorizo or chicken sausage can give a familiar recipe an entirely different flavour.

A Simple Solution for Busy Weeknights

The best sausage recipes are often the ones that do not require a long list of ingredients. Start with
a good sausage, add a few vegetables or a reliable carbohydrate such as potatoes or rice, and
finish with a sauce or seasoning that brings everything together.

Hellers specifically promotes its dinner recipes as easy meal ideas designed to provide flavour
without requiring excessive preparation. Its dinner collection includes recipes across different
flavours, occasions and cooking times, including options designed for quicker meals.

That flexibility makes sausage recipes useful throughout the week. You can prepare a quick meal
after work, make a larger dinner for the family, or experiment with something new when you have

more time.

Final Thoughts

Sausages are far more versatile than a simple BBQ meal. With the right combination of
ingredients, they can become the centre of everything from a hearty tray bake and comforting
lasagne to fried rice and a fresh potato salad.

If you are searching for new sausage recipes, Hellers' dinner collection provides plenty of
inspiration, including different ways to use sausages in easy, flavour-packed meals.

The next time you need a simple dinner idea, start with the sausages in your fridge and build the
meal around them. With different flavours, cooking methods and ingredient combinations to

explore, it is easy to keep sausage dinners interesting.



