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DESCRIPTICN
FOLLOW THE TRAIL TO THE SCENT OF DELICIOUS
AMERICAN FOOD AT “SAS DONALDS” WE INVITE
OF US NO 0 ) LIRE
FOODI, MAKE SURE TO GIVE US A FIVE STA
RATING AND WE HOPE YOU LOVE OUR DINER—
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RECIPES 3X
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HOT DOGS SALAD RECIPE
INGREDIENTS s$22.31 “."E’:EEEE';E.""“
Ma * ONIONS $1.35 (OPTIONAL) oo T

= CORIAMDER $3.99

« RED CHILLI 5649
* SAUSAGE 5I1.99 « LETTUCE 53.99
* FRENCH BREAD %2.99 + CUCUMBER 3147
- MAYONNAISE 53.99 « AVOCADO $1.09
« SPRING OMION $3.7%
Forbidden (403) TOMATO Sauce (oPrioNaL)

MUSTARD (OPTIONAL) LEMONS $1.06

i METHOD
SOrTy, you cannot access this page METHOD FIRST YOU START BY , PLACING THE AVOCADO, SPRING ONIONS,
_ FIRST YOU START BY COOKING YOUR SAUSAGES FOR 25 MINUTES RED CHILLI, LEMON JUICE AND CORIANDER IN A BOWL. STIR GENTLY
Please visit our Help Center for more information. Error code: AND CUT UP FRENCH BREAD IN HALF AND HEAT IT UP FOR 1 TO MIX, THEN SEASON IT WITH SALT AND PEPPER. POUR THE OLIVE

[Ezacﬂgg?lfzaaggd_] MINUTE, FRY YOUR ONIONS FOR Z - 3 MINUTES THEN YOU MAY QIL AND LEMON JUICE IN A BOWL. ADD YOUR LETTUCE ON THE

TAKE SOME CORIANDER CHOP IT UP AND THROW AWAY THE BAD PLATE/BOWL, ALS0 ADD THE OTHER INGREDIENTS, ADD YOUR
BITS. AFTER THE SAUSAGE [S DONE HEATING UP THEN YOU MAY SALSA/DRESSING AND ENJOY!
Go back to the Canva homepage PLACE THE SAUSAGE ON TOP OF THE CUT BREAD. ADD YOUR
TOPPING/SAUCES AND YOUR GOOD.
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