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Sausage

rolls
Patricia Harcourt swaps sweet for savoury
this issue as she shows you how to create
perfect sausage rolls
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INGREDIENTS
450g/1lb sausage meat (you can
easily use the meat from
readymade sausages – simply
pierce the skins and extract the
meat from inside)
15g butter
1 tbsp Worcestershire sauce
1 tbsp Tabasco sauce
1 tbsp dried thyme
salt & freshly ground black pepper
450g/1lb ready-rolled puﬀ pastry
1 free-range egg
UTENSILS

♥ baking sheet
♥ rolling pin
♥ pastry brush

SIMPLY MAKE
Preheat the oven to
200°C/400°F/Gas 6.
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Melt the butter and place
it in a large mixing bowl.

Add the sausage meat,
Worcestershire sauce,
Tabasco sauce and thyme
and season with salt and black
pepper. Mix all the ingredients
together.
Roll out the puﬀ pastry
onto a ﬂoured board. The
pastry needs to be rolled
into a large rectangle and then
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cut down the middle to create
two long strips.
Place a layer of sausage
meat mixture down the
middle of each pastry
strip and brush one long edge
of each strip with beaten egg.
Fold the other side of the
pastry over the top of the
sausage meat and onto
the egg-brushed edge. Press
down to seal and cut down
the long edge with a sharp
knife to create a neat ﬁnish.
Cut each pastry roll to create
your individual sausage rolls.
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Each long roll will make four or
ﬁve large sausage rolls or eight
smaller cocktail-sized rolls.
Place the sausage rolls
onto a baking tray and
bake for 15-20 minutes
ensuring that the sausage
meat is cooked thoroughly.
The pastry should be golden
and crispy to the touch.
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TOP TIP
Sausage rolls are perfect for picnics
and light lunches and make
fabulous nibbles for parties
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