SAUSAGE GOULASH

Ingredients:

3 tblsp oil

1 sausage

1 onion

salt, pepper

1 tblsp flour

water

½ dl wine

Instructions:


1. Slice an onion and a sausage.

2. Pour some oil into a frying pan. Add the sliced onion and the sausage. Stir and add some wine. Bring everything to the boil and add some water.

3. Cook for at least 30 minutes. Serve with polenta or boiled potatoes.

