Jamie Oliver Bangers And Mash

Jamie Oliver bangers and mash is a beloved dish that exemplifies British
comfort food at its finest. With its roots in traditional English cuisine,
this hearty meal features succulent sausages served alongside creamy mashed
potatoes, often accompanied by rich onion gravy. Jamie Oliver, a renowned
chef and television personality, has brought his own flair to this classic
recipe, making it accessible and appealing to a modern audience. In this
article, we will explore the history of bangers and mash, the ingredients
involved, Jamie Oliver's unique approach to the dish, and tips for creating
the perfect bangers and mash at home.



History of Bangers and Mash

Bangers and mash has a rich history that dates back to the early 20th century
in the United Kingdom. The term "bangers" is believed to have originated
during World War I when sausages were prone to bursting due to the high water
content in cheap meat. As a result, they often made a "bang" sound when
cooked, leading to the affectionate nickname.

The dish has evolved over the years and has become a staple in British pubs
and homes alike. Traditionally, it consists of pork sausages, creamy mashed
potatoes, and onion gravy. Bangers and mash is not only a comforting meal but
also a representation of British culinary culture, often enjoyed during cold
winter evenings.

Ingredients for Jamie Oliver's Bangers and Mash

Jamie Oliver emphasizes the importance of using high-quality ingredients in
his recipes. For his version of bangers and mash, the following ingredients
are typically required:

For the Sausages

- 8 high-quality sausages (pork, chicken, or vegetarian options)
- Olive oil (for frying)

For the Mash

- 1 kg (about 2.2 lbs) of potatoes (preferably Maris Piper or Yukon Gold)
- 100 ml (about 1/2 cup) of milk

- 50 g (about 3.5 tablespoons) of butter

- Salt and pepper to taste

For the Onion Gravy

- 2 large onions, thinly sliced

- 2 tablespoons of olive oil

- 2 tablespoons of plain flour

- 500 ml (about 2 cups) of beef or vegetable stock
- 1 tablespoon of Worcestershire sauce

- Salt and pepper to taste



Jamie Oliver's Approach to Bangers and Mash

Jamie Oliver's cooking philosophy revolves around simplicity, flavor, and the
use of fresh, seasonal ingredients. His version of bangers and mash is no
exception. Here are some key elements of his approach:

Choosing the Right Sausages

Jamie encourages home cooks to source high-quality sausages from local
butchers or farmers' markets. He believes that the flavor and texture of the
sausages can significantly elevate the dish. Whether you prefer traditional
pork sausages or other varieties like chicken or vegetarian options, choosing
the best ingredients is crucial for a successful outcome.

Perfecting the Mash

When it comes to mashed potatoes, Jamie emphasizes the importance of proper
cooking and mashing techniques. He suggests the following steps for achieving
creamy, lump-free mash:

1. Peeling and chopping: Peel the potatoes and cut them into even-sized
chunks to ensure even cooking.

2. Boiling: Place the potatoes in a large pot of salted water and bring to a
boil. Cook until tender, about 15-20 minutes.

3. Draining: Drain the potatoes and let them steam dry for a couple of
minutes to remove excess moisture.

4. Mashing: Use a potato masher or ricer to achieve a smooth consistency.
Avoid over-mashing, as this can make the potatoes gluey.

5. Adding ingredients: Stir in warm milk and butter, and season with salt and
pepper to taste.

Creating Delicious Onion Gravy

Onion gravy is the perfect accompaniment to bangers and mash, adding depth
and richness to the dish. Jamie’s method for preparing onion gravy involves:

1. Sautéing onions: Heat olive o0il in a pan and add the sliced onions. Cook
them over medium heat for about 15-20 minutes until caramelized and golden
brown.

2. Thickening: Sprinkle the flour over the onions and stir to combine. Cook
for another minute to eliminate the raw flour taste.

3. Adding stock: Gradually pour in the beef or vegetable stock, stirring
continuously to avoid lumps. Add Worcestershire sauce, salt, and pepper to
taste.



4. Simmering: Allow the gravy to simmer for 10-15 minutes until it thickens
to your desired consistency.

How to Serve Jamie Oliver's Bangers and Mash

The presentation of bangers and mash is simple yet inviting. Follow these
steps for an appealing serving:

1. Plate the mash: Use a large spoon to create a generous mound of mashed
potatoes on each plate.

2. Add the sausages: Lay the cooked sausages on top of the mash, either whole
or sliced for a more rustic look.

3. Drizzle with gravy: Pour the rich onion gravy over the sausages and mash,
allowing it to cascade down the sides.

4. Garnish (optional): Consider garnishing with freshly chopped parsley or
chives for a pop of color and freshness.

Variations of Bangers and Mash

While Jamie Oliver’s version of bangers and mash is delightful as is, there
are several variations that can add a unique twist to this classic dish:

1. Different Sausage Flavors

Experiment with different types of sausages, such as:
- Cumberland sausages (flavored with herbs and spices)
- Chicken or turkey sausages (for a lighter option)

- Spicy chorizo (for a kick)

2. Flavored Mashed Potatoes

Enhance the mash by adding ingredients like:

- Roasted garlic for a savory flavor

- Cream cheese or sour cream for extra creaminess
- Horseradish for a spicy kick

3. Alternative Sauces

While onion gravy is classic, consider:

- Mushroom gravy for a more earthy flavor
- Tomato-based sauce for a tangy twist

- Apple sauce for a sweet contrast



Tips for Making the Perfect Bangers and Mash

To ensure your bangers and mash turn out perfectly every time, consider the
following tips:

1. Use a variety of potatoes: Mixing waxy and starchy potatoes can create a
better texture in your mash.

2. Season well: Be generous with salt when boiling potatoes and seasoning
gravy; it enhances the overall flavor.

3. Avoid overcooking the sausages: Cook sausages until they are golden brown
on the outside and cooked through on the inside. Use a meat thermometer to
check for doneness.

4. Make it a meal: Serve your bangers and mash with steamed vegetables, such
as peas or carrots, for a complete meal.

Conclusion

Jamie Oliver's bangers and mash is more than just a meal; it's a comforting
dish that brings together rich flavors and textures, making it a favorite
among many. By using high-quality ingredients and simple cooking techniques,
this classic British staple can easily be recreated in your own kitchen.
Whether enjoyed on a chilly evening or as a family favorite, bangers and mash
is a dish that will always have a place at the table. So gather your
ingredients, follow Jamie's guidance, and savor the warmth and satisfaction
of this quintessentially British dish.

Frequently Asked Questions

What is Jamie Oliver's bangers and mash recipe known
for?

Jamie Oliver's bangers and mash recipe is known for its simplicity, using
high-quality sausages and creamy mashed potatoes, often enhanced with garlic
and herbs for added flavor.

What type of sausages does Jamie Oliver recommend
for bangers and mash?

Jamie Oliver recommends using good-quality pork sausages, preferably those
that are sourced from local butchers or made with free-range meat to ensure
better flavor and sustainability.



Can Jamie Oliver's bangers and mash be made
healthier?

Yes, Jamie Oliver's bangers and mash can be made healthier by using leaner
sausages, adding vegetables to the mash like cauliflower, and using low-fat
milk or plant-based alternatives for creaminess.

What is a common accompaniment to Jamie Oliver's
bangers and mash?

A common accompaniment to Jamie Oliver's bangers and mash is onion gravy,
which adds richness and depth of flavor to the dish.

Is Jamie Oliver's bangers and mash suitable for a
gluten-free diet?

To make Jamie Oliver's bangers and mash gluten-free, you can use gluten-free
sausages and ensure that any stock or gravy used is also gluten-free.

What tips does Jamie Oliver provide for making
perfect mashed potatoes?

Jamie Oliver suggests using floury potatoes, like Maris Piper or Yukon Gold,
boiling them until tender, and mashing them with butter, warm milk, and
seasoning for a creamy texture.

How can you elevate Jamie Oliver's bangers and mash
for a dinner party?

To elevate Jamie Oliver's bangers and mash for a dinner party, consider
adding gourmet sausages, homemade gravy with red wine, and serving it with a
side of sautéed greens or a fresh salad.

What kitchen tools does Jamie Oliver recommend for
making bangers and mash?

Jamie Oliver recommends using a sturdy potato masher for the mash, a good
frying pan for cooking the sausages, and a saucepan for preparing the gravy.
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