SAUSAGE AND PEAS
5 honey garlic pork sausages 

2 tbsp vegetable oil

1 cup white onion diced fine

1 1/2 tbsp garlic thinly sliced

1/4 cup orange juice

1/2 tbsp Birdseye chilis finely diced

1 tbsp rice vinegar

6 tbsp Hoisin sauce

1 tbsp Oyster sauce

1 cup water

1 cup fresh sweet peas (can use frozen)

50 g julienne carrot

Pre-heat skillet to medium heat and add 1 tbsp veg oil. Add pork sausages to skillet cook until golden brown, flip and repeat on all sides. Remove sausages from skillet and let cool to room temperature then cut into medallions.  Set aside.

 In clean fry pan, heat 1 tbsp vegetable oil on medium heat, add onion and saute a couple of minutes. Add garlic and sauté one minute longer. Deglaze pan with orange juice and let reduce liquid to half the amount of original volume. Add rice vinegar and chili then stir. Add oyster sauce, hoisin sauce, water and mix well. Reduce liquid to ¼ of its original volume. Add cooled sausage pieces (approx. 3 cups worth) and stir. Continue to cook at low to medium heat until liquid is reduced by half and thickens. Finish with peas and carrots and cook until they are warm, approximately 1 minute. Remove pan from heat. 

Serve with a warm toasty baguette with good crust. 
