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Harvest Festival, Halloween, Bonfire Night  

Put some sizzle into Autumn Celebrations and raise money for a good cause 
with debbie&andrew’s sausages. 

Autumn is arguably the gastronomic season of celebration, with harvest at its heart and all the wild bounty of 

hedgerows and woodlands to inspire, plus Halloween and Bonfire Night as the ideal opportunity to feast with 

friends and family.  Autumn feasts don’t have to be fancy or complicated, but they do have to be hearty and 

filling, which is why sausages are becoming as popular at this time of year as they are during the summer bbq 

season.  To celebrate this, the sausage makers at debbie&andrew’s are offering free ‘bangers and cash’ to 

fundraisers who want to serve up a community meal in aid of a good cause this Autumn. The idea is to 

encourage people to hold a charity party for Harvest Festival, Halloween or Bonfire Night and to apply for a 

debbie&andrew’s micro sponsorship to support it.  

 

The type of projects that debbie&andrew’s supports through its micro sponsorship scheme includes a Pumpkin 

Hunt, Halloween Fun Run and Bonfire Night bbqs.  Examples of other great fund raising ideas can be found on 

debbie&andrew’s website. Applicants are offered up to £1000 in cash and free sausages worth £50.   The 

micro sponsorships aim to help small grassroots events for whom even a small amount of support can make a 

big difference. Simply download the application form from www.debbieandandrews/community and see if you 

can get ‘bangers and cash’ to support a great event and a good cause. 

 
debbie&andrew’s has one of the largest ranges of gluten, wheat and dairy free sausages to choose from.  The 

original 97% meat ‘Harrogate’ sausage is one of the first ‘free from’ recipes ever offered in supermarkets, while 

the Perfect Pork sausage with its simply seasoned meatiness was made to go with mash and is the ideal 

Bonfire Night banger!  Recent introductions include the new ‘Clean and Lean High Protein’ Pork sausages 

which are ideal if you want to keep consuming sausages but want reduced levels of fat, lower calories and to 

avoid allergens! 

Autumn Community Projects supported by debbie&andrew’s 

Alfies Striders Halloween 
Fun Run 

 

Godolphin Pumpkin Hunt Oasis Fireworks & Food 
Festival 

Wonderful Wandlebury 
Autumn Fun Day 
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Recipes for Autumn Feasts: 

Flaming Festivities 

 

 

 

 

 

 

Foraging Feasts 

 

 

 

 

 

 

 

Bonfire Bangers 

 

 

 

 

 

 

 

Heavenly Harvests 

 

 

 

 

 

 

 

Any of these recipes can be cooked up for a delicious Autumnal Feast 

Sausage & Potato Skillet 
Ingredients 
1 pack debbie&andrew’s 
sausages 
6 cooked potatoes, chunked and 
par boiled 
1/4 butternut squash, cubed and 
par boiled 
2 x leeks, washed and sliced 
1/2 red pepper 
100g cheddar, grated 
2 x spring onion 
Olive oil 
Method 
1. If cooking indoors turn on grill 
to full, if outdoors bring coals to 
white hot heat then: 
2. Heat olive oil in a large heavy 
based saucepan 
3. Fry debbie&andrew’s sausages 
until golden brown, at least 20 
minutes then remove from pan 
4. Fry off leeks, potatoes, 
butternut, red pepper till soft and 
golden 
5. Add sausages back to mix 
4. Sprinkle top with cheese and 
spring onions 
5. If cooking indoors, complete by 
placing the whole pan under grill 
until cheese is melted and 
golden, about 5 minutes. 
6. Serve hot. 

One Pan Lemon & Thymes 
Sausages 
Ingredients 
1 pack debbie&andrew’s 
sausages 
2 handfuls of mushrooms (field, 
chestnut, button etc), sliced to 
around the same size 
Bunch of thyme 
Knob of butter 
1/2 lemon 
1/4 bottle white wine 
1 crusty loaf (or Gluten Free 
alternative) 
Method 
1. In a large fry pan over a 
medium high/heat, melt a knob 
of butter until sizzling. Fry off 
your sausages and mushrooms 
until lovely and golden, about 12 
minutes. 
2. Add white wine and reduce 
completely. 
3. Squeeze lemon juice all over 
dish, throw in the lemon once 
squeezed. Season with salt, 
pepper and garnish with chopped 
thyme. Serve with hot crusty 
bread. 
 

Bonfire Bangers 
Ingredients 
1 pack debbie&andrew’s 
sausages 
1 large onion sliced 
Splash of Balsamic Vinegar 
1 teaspoon Demerara sugar 
Knob of butter 
1 crusty loaf (or Gluten Free 
alternative) 
 
 
 
Method 
1. In a large fry pan over a 
medium heat, melt butter until 
sizzling and add sliced onions and 
fry until soft.  
2. Add splash of balsamic vinegar 
and teaspoon of demerara sugar 
to onions and cook until further 
crisp and caramelised 
3. Bake sausages at 190°C for 
20/25 minutes until piping hot – 
turn half way through cooking 
4. Slice loaf, heat in oven or grill 
till golden, then assemble 
sausages, onion 
5. Serve with condiments of 
choice 

Sausage & Cheddar Pin Wheels 
Ingredients 
1 pack debbie&andrew's  
Sausages, diced small  
250g cream cheese  
4 spring onions, sliced thinly 
100g mature cheddar, grated 
1 sheet of gluten free puff pastry  
2 tbs thyme, chopped  
1 egg, beaten  
Gluten free flour for dusting 
 
Method 
1. Preheat oven to 180°C and line 
a flat baking tray with 
parchment. 
2. In a bowl, mix together the 
cream cheese, red onion, grated 
cheddar, some chopped thyme 
and diced sausages. Season with 
salt and pepper. 
3. Dust bench with flour and. 
evenly spread cream cheese 
mixture all over pastry sheet.  
4. Roll up pasty sheet length 
ways. Once rolled and secure, cut 
into 1 inch thick pinwheels 
5. Place cut side down on the 
lined baking tray and brush the 
sides and top of pinwheels with 
beaten egg.  
6. Garnish with remaining thyme 
and bake for 15-20 minutes or 
until golden. Serve hot. 

ENDS   
debbie&andrew’s sausages are available through Amazon Fresh, Asda, Aldi, Morrisons, Ocado, and Sainsbury’s priced between £2.00 
and £3.50 dependent on retailer and promotions. see www.debbieandandrews.co.uk/stockists.    Recipes are available and can be 
published without branding.  Hi res pictures can be sent directly.  A photo acknowledgement is appreciated, however.  Competitions, 
community projects and ideas for reader initiatives welcome. 
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