Sausage Rolls

For the short pastry:

200g Plain Flour
100g Salted Butter

Sausage meat filling:

1 tablespoon butter - melted

1 red onion, peeled and finely sliced
Half handful fresh sage, chopped

1 handful fresh breadcrumbs

% tsp grated nutmeg

3509 good quality pork sausage meat or meat taken from sausages of your choice
1 egg ¢ beaten
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Method

Preheat the oven to 180°C/350°F/gas 4.

Combine butter, onion, sage, nutmeg, breadcrumbs and sausage meat and set aside

Combine flour and butter ¢ chill 30 minutes.

Roll out pastry into a large square and cut into 2 rectangles.

Divide the sausage mixture in two and spread along the length of each pastry strip in a

cylinder shape, leaving a 1cm edge.

1 Tightly roll the pastry around the sausage meat and brush the ends with the beaten egg to
secure. Brush tops with egg.

1 Use asharp knife to cut each roll into 10 pieces, each about 2.5cm long, and place on a
baking sheet or freeze for up to 1 month.

1 Bake for 25 minutes or 10 minutes longer if from frozen.
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