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Sausage, Aubergine and Olive Caponata  
This Sicilian-inspired aubergine and sausage stew is sure to become a 
family favourite 



 

Sausage, Aubergine and Olive 
Caponata  

Takes 30 to 45 minutes Serves 4 

Ingredients 

 2 Aubergines, cut into large 
chunks 

 3tbsp Olive oil  

 6 Pork sausages  

 1 Brown Onion, finely chopped  

 3 Garlic cloves, finely sliced  

 1 tbsp Fennel Seeds  

 3 sticks of Celery, cut into 3cm 
long pieces  

 

Method 

1. Pre heat your oven to 220c, 200c fan, Gas mark 7. Place the chunks of 
aubergine onto a large baking tray, drizzle with 2tbsp olive oil and 
season with salt. Toss together to coat then place in the oven for 20 
minutes until soft and golden.  

2. Heat 1tbsp olive oil in a large frying pan on a medium-high heat. 
Squeeze the sausage meat out of the skins and into the pan. Use your 
wooden spoon to gently break them up a bit and cook for 6 minutes, 
stirring occasionally.  

3. Add the onions, garlic and fennel seeds to the pan, turn the heat down 
to medium and cook for 5 minutes until the onions have softened.  

4. Add the celery, red wine vinegar and chopped tomatoes to the pan. 
Cook down for 8 to10 minutes until the tomatoes have broken up and 
become nice and saucy.  

5. Add the dried oregano, olives, roasted aubergines and some salt and 
pepper to the pan, toss together and cook for a final 2 to 3 minutes.  

6. Serve the Caponata into shallow bowls and top with fresh parsley and 
extra black pepper. Serve with your choice of toasted bread to dip and 
scoop.  

 

 2 tbsp Red Wine Vinegar  

 4 large vine Tomatoes, 
finely chopped 

 2 tsp dried Oregano 

 185g mixed olives, halved 

 10g Flat Leaf Parsley, 
roughly chopped 

 Salt and Pepper  
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