
Hutspot 
 

 
I N G R E D I E N T S  
1/4 cup margarine or butter 
2  pound s  brais ing meat,  s l iced  1/2  inch  th ick  ( l arge ch unk s )  
2  cups  col d  w ater 
3  pound s  carrots ,  peel ed  and  d iced  or a mix  of  d iced  carrot and  turnip 
12  ounces  onions ,  d iced  ( about th ree med ium)  
3  pound s  potatoes ,  peel ed  and  q uartered  
1 ts p s al t 
1/2  ts p pepper 
1 or 2  D utch  s mok ed  s aus ages  ( S imon d e G root or oth er)  
 
I N S T R U C T I O N S  
H eat th e f at in ( w h at el s e)  a D utch  ov en or crock  pot until  brow n.  
S ear th e meat on both  s id es  til  brow n.  
A d d  w ater to j us t cov er th e meat and  s immer ( cov ered )  f or approx imatel y  one ( 1)  h our.  
A d d  carrots ,  onions  and  potatoes .  
S eas on w ith  s al t and  pepper.  
C ov er and  s immer f or about an h our more.  
A d d  th e D utch  s aus age on top d uring th e l as t 15  minutes  of  cook ing.  
R emov e th e meat and  v eggies ;  if  th ere is  enough  l iq uid  l ef t,  mak e grav y .  
M as h  th e v egetabl es  togeth er and  put on pl ates .  
P ut meat and  s aus age s l ices  on top and  s erv e w ith  grav y .  
 
S erv es  f our to s ix  


