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Sausage Rolls – Of all sorts 
This recipe comes from Deborah, passed to her by her mother. It uses butchers’ sausage meat. 
These days, sausage meat is relatively free of questionable additives – check with your 
butcher. Or make up your own minced meat mixture, adding some herb flavourings and an egg 
for binding. Use bought puff pastry (butter preferably) or make your own for a really sensational 
result. For the filling, let your imagination go beyond those ingredients given below.  

For 30 to 40 sausage rolls: 

� 1 kg sausage meat (or your mixture) 

� 1 large onion diced 

� 1 carrot grated 

� 3 slices of bread 

� 1 tsp dried or fresh mixed herbs 

� (optional) chilli, garlic, cumin, fennel 

� dash of salt and pepper 

� 5 sheets of puff pastry 

� milk or egg for glaze 

 (For your own meat mixture, choose from 

lamb, beef, pork, veal or chicken mince. 

Add one egg & a dash of flour for binding.) 
 

 
Method: 

The rolls can be made and refrigerated for a short while. Turn the oven to 200oC when ready. 

For the filling, remove the crusts and soak the bread in water, squeeze to remove moisture, 
mash with a fork, combine with all other ingredients except pastry and milk. Set aside. 

Remove the pastry sheets from the freezer about ten minutes before needed (and if any sheets 
become too soft to deal with return them to the fridge for a short while to firm them up).  

Cut each sheet in half to provide two rectangles. Place some sausage mixture along one side 
of each rectangle, then roll the pastry up and over the mixture. Moisten the edge where it joins 
with a little water so that the pastry sticks together. Then cut the long roll into 3 or 4 sections. 

Place on a baking tray (oiled or on baking paper). Repeat for the remaining pastry sheets. 
Brush each sausage roll with a little milk or egg beaten with a little water, adding some turmeric 
for colour if you wish. You can lightly score each roll a few times with a knife. 

Cook for 10 minutes at 200oC, then 180oC for 15 minutes or until golden brown and cooked. 

Serve: 

Serve straight from the oven with tomato sauce or tomato relish. Freeze leftover rolls. 

Equipment: 

One or more baking trays. 

Difficulty and Time: 

Moderately difficult (3/5). 25 to 30 minutes to prepare. 

Notes and variations: 

� Sprinkle with some sesame, poppy, black cumin or other seeds if desired. 


