Sausage Cari 
and its tomato rougail
Sausage cari
Ingredients

6 sausages

2 fresh  tomatoes

1 box of crushed tomatoes

1 onion

1 clove of garlic

1 tablespoon of turmeric

2 stalks of thyme

Some flat leaved parlsey

Salt, pepper

Olive oil


Cut the sausages in pieces.
Wash and cut boorishly the fresh tomatoes, 
except half of one tomato that you will keep to make the rougail.
In a stock pot, heat some olive oil, and seal the sausage pieces.
Peel and slice thinly the onion.
Peel and chop the garlic.
When the pieces of sausages are sealed, remove them from the pot,
 and to reserve them.

In the pot, brown the onions gently,
then add the turmeric, the thyme and let cook 1 minute.

Add the crushed tomatoes, and the pieces of tomatoes.

Let cook 5 minutes, then add sausages.
Wash and chisel the parsley and add it in the pot.

Let simmer during 25 minutes.

You can add some hot pepper, if you like it hot, at the same time then the turmeric.
Tomato Rougail
Normally, rougail is a hot pepper sauce, but at home I cannot make it with hot pepper. So if you like, half of the tomato quantity should be replaced with red or green hot pepper.
Ingredients

Half of the tomato you reserved from the cari

1 new onion (white one)

Some stalks of chives

1 teaspoon of lemon peel

1 tablespoon of lemon juice

1 tablespoon of olive oil

Couper en brunoise la moitiée de tomate.
Eplucher et couper aussi en brunoise l'oignon nouveau.
Laver et ciseler la ciboulette et l'ajouter à la tomate et l'oignon.
Ajouter le zeste de citron, le jus de citron et l'huile, puis mélanger.
Saler et poivrer à votre goût.

Cut the tomate in brunoise (very small cubes).

Peel and cut the onion also in brunoise.

Wash and chisel the chive and add it to the tomato and onion in a bowl.

Add the lemon peel, the lemon juice and the oil, then mix.

Salt and pepper to your taste.

Serve with rice and peas (such as lenses or beans). 
Source : Macaronette et Cie (http://totchie.canalblog.com)

