
 

Toad in the Hole (Yorkshire Pudding with Bangers and Onion Gravy) 
 

 
 
Ingredients Toad in the Hole: 

 4 British bangers or other quality mild sausages in casings 

 Extra virgin olive oil 

 1 cup whole milk 

 3 large eggs 

 1 cup all-purpose flour 

 1 tsp beef bouillon granules or bouillon base 

 ½ tsp ground mustard powder 

 1 TBLS fresh rosemary 

 1 tsp fresh thyme leaves 
 
Ingredients, Homemade Onion Gravy: 

 2 TBLSs unsalted butter 

 4 large shallots, thinly sliced (about 1 cup) 

 1 ½ cups beef stock 

 2 TBLSs heavy whipping cream 

 ¾ tsp Worcestershire sauce 
 
Method Toad in the Hole: 
1. Preheat the oven to 400 degrees F. 
2. To make the batter, combine the flour, beef bouillon and mustard powder in a mixing bowl.  

Add the eggs and milk and whisk continuously for several minutes until the batter is 
perfectly smooth and airy.  Let sit at room temperature for at least 30 minutes before using. 

3. While the batter is resting, rub the sausages with olive oil.  Grease a medium sized casserole 
dish (about 8x10 inch) or 12-inch cast iron skillet and place the sausages in it. 

4. Roast the sausages for about 10 minutes on each side until browned. 
5. Carefully remove the casserole dish and increase the oven temperature to 450 degrees F.  

The fat from the sausages is traditionally left in to contribute flavor and texture to the batter. 
6. While the casserole dish is still very hot, pour the batter over the sausages.  Sprinkle with the 

fresh herbs.  Bake for 15-20 minutes or until the Yorkshire pudding has risen and is 
browned.  Reduce the temperature to 350 degrees F and continue to bake for another 10 
minutes or until the batter is cooked through.  (DO NOT OPEN THE OVEN during the first 20 
minutes or the batter will not rise properly). 

7. Serve immediately with homemade onion gravy and your choice of vegetables. 
 
Method, Onion Gravy: 



 
1. Meanwhile, melt butter in a large skillet over medium until foamy.  Add shallots; cook, 

stirring occasionally, until translucent, about 4 minutes.  
2. Sprinkle with remaining 2 TBLSs flour; cook, stirring constantly, 1 minute, 30 seconds.  
3. Slowly stir in stock, scraping up any flour stuck to bottom of skillet.  Bring to a simmer over 

medium, stirring occasionally.  Simmer, stirring often, until thickened, 3 to 4 minutes.  
4. Remove from heat.  Stir in cream, Worcestershire, and remaining ½ tsp pepper.  Stir in 

additional salt to taste.  Keep gravy warm over low, stirring occasionally, until ready to serve. 
 


