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Sausage Rolls 
Ingredients   

For the sausage rolls 
 

 115g Pork mince 

 115g beef mince  

 Pinch of salt and white pepper 

 115g Bread crumbs 

 100ml water 

 Pack of readymade puff pastry, or see below to make your own 

 1 free-range egg, beaten, to glaze (alternatively use a little milk) 
 

For the Puff Pastry 

 250g of strong flour 

 225g cold butter 

 

  

How to make the puff pastry 

1. Put the flour and a pinch of salt in the food processor. Turn it 
on and steadily pour in 150ml of water. When the dough 
comes together, cover it in cling film and chill for 20 mins. 
 

2. Lightly flour your surface and roll the dough into a 25cm circle. 
Put the butter in between two pieces of baking parchment and 
soften it by tapping it with a rolling pin. Cut the butter in half 
and repeat the process until the butter is pliable but still cold. 
Reshape to the size roughly of a postcard. 

 
3. Put the butter in the centre of the pastry and fold over the 

right and left sides of the circle, overlapping in the middle. 
Press the dough with your rolling pin to make it longer and 
then lightly mark into thirds. Fold the bottom third up to cover 
the middle third and the top third down. Seal the dough gently 
by pressing down on the edges with your rolling pin.  
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4. Give the dough a quarter turn.Roll the dough out to a long 
rectangle (roughly 18 x 38cm), keeping the edges square and 
the sides straight. Mark the dough into thirds again, fold the 
bottom third up and the top third down. Seal the edges and 
give the dough a quarter turn. Repeat one more time, cover 
and chill for 20 mins. 

 
Repeat step four twice more, chilling each time. Chill for one hour 
before using. 
 

How to make the rolls 
 

 Pre heat your oven to 190 degrees / gas 5 

 Place the sheet of puff pastry out on a work surface 

 Mix the two meats together in a bowl 

 Add the bread crumbs, salt and pepper 

 Mix together and add the water 

 Spread the mixture in a tube fashion along the length of the 
pastry 

 Dampen the edge of the pastry and roll over as one tube. 

 Cut along the long length of the pastry 

 Cut into the sizes you require. 

 Place on baking paper  

 Egg wash top and bake for 20-25 mins 
 

These can be made with apple, red onion and also sage onion stuffing 
to accompany the meat. 

 

 
 

 

 


