
 

 
 

Sausage Rolls 

 

 (British Recipe) - Meaty sausages wrapped in puff pastry - Sausage Rolls are a perfect food for a picnic, buffet, 

party, lunch box or simply a snack. Sausage rolls are so quick and easy to make and as they freeze really well, 

make a large batch. 

 

I have made these here in the US and people just can't get enough of them. You will have to trust me on this but 

I know you will not be disappointed. 

 

Prep Time: 15 minutes 

Cook Time: 25 minutes 

Total Time: 40 minutes 

Yield: Makes according to size. 

 

Ingredients: 

 

1 onion, finely chopped 

1 tbsp vegetable oil 

24 oz/750g sausage meat 

3 medium sized eggs 

24 oz /750g puff pastry 

Preparation: 

 

Preheat the oven to 400°F/200°C/Gas 6 

Gently cook the onion in the vegetable oil for 7 minutes. . 

Place the sausage meat into a large mixing bowl, add the onion mixture and two eggs. Mix well until all the 

ingredients are thoroughly and evenly mixed. 

On a lightly floured surface, roll out half the pastry to a 8" x 10" (20cm x 25cm) rectangle. Cut lengthwise into 

2 strips. Repeat with the remaining pastry. Rest the pastry for at least 10 mins in the refrigerator. 

Form the sausage meat into 4 long sausages the length of the pastry strips. Place each sausage into the center of 

each pastry strip. Beat the 3rd egg in a basin and lightly brush the edges of the pastry with the beaten egg. 

Fold the pastry over the meat filling to form two long rolls then flip the sausage roll over so the seam is 

underneath. Brush the top surface lightly with beaten egg. 

Cut the rolls into 1/1/2"/4cm lengths - you can vary the length to the style of roll you want, for a canape size 

you may want to make tiny rolls. Place the sausage rolls on a greased baking sheet and cook in the preheated 

oven for 20 minutes or until golden brown. 

Pack into your picnic basket, lunch box, or simply eat and enjoy when cool. 

Jane Daugherty Giddens shared Ian Clark's photo. 

https://www.facebook.com/photo.php?fbid=10201792603881569&set=o.412046715548890&type=1&ref=nf
https://www.facebook.com/photo.php?fbid=10201792603881569&set=o.412046715548890&type=1&ref=nf
https://www.facebook.com/photo.php?fbid=10201792603881569&set=o.412046715548890&type=1&ref=nf
https://www.facebook.com/jane.d.giddens
https://www.facebook.com/IanAManForAllSeasons
https://www.facebook.com/photo.php?fbid=10201792603881569&set=o.412046715548890&type=1
https://www.facebook.com/photo.php?fbid=10201792603881569&set=o.412046715548890&type=1&ref=nf

