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Short crust Sausage Rolls
Ingredients 

· 150g flour

· 75g butter

· Pinch of salt

· 3 table sp water

· 100g Sausage meat
· 1 egg – to glaze / stick pastry
Method 
1. Set the oven to 190

2. Measure all the dry pastry ingredients in to a bowl 
3. Rub the butter in to the flour to make it look like bread crumbs

4. Add a little water and mix with a fork 
5. Bring the ingredients in to a ball

6. Flour the work surface and rolling pin
7. Roll out pastry in to a square so it is half a cm thick
DONT KNEAD PASTRY – it turns to rubber and is not usable if you do.

8.   Mix up your sausage meat – add any additional ingredients you wish 

9.  Roll out Puff Pastry in to a square so it is half a cm thick

10.  Cut the sides so they are straight and neat
11.  Take a bit of sausage meat and roll it in to a tube a little shorter than the pastry

12. Put it at the top of the pastry and roll it over until it joins the other side

13. Brush on a little milk or egg where the pastry meets the other side to help them stick 
14. Cut the pastry so you end up with your sausage meat wrapped in puff pastry.
15. Score a line on the top of your sausage roll to help it cook – 
If you want to make small sausage rolls then cut this long tube in to small even size ones e.g. 

16. Brush with egg or milk to make it shiny
17.  Line a flat baking tray with greaseproof paper and put the sausage rolls on it with a little gap 

in-between so they can expand when they are cooked
Cook for 15 – 20 minutes or until the meat is not pink anymore and the pastry is golden brown
Optional Extras 


 -Onion 


-herbs, spices	


- Garlic	


- Branson pickle


Cheese 



































