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Sausage Rolls 
 
 
 

EQUIPMENT 
 

Clingfilm, Mixing Bowls, Pastry Brush, Chef Knife,  
Bread Knife, Solid Baking Tray 

 
 

INGREDIENTS 
 

500gm Pork Mince, 500gm Beef Mince, 2gm Garlic Powder, 5gm Smoked Paprika, Salt, White Pepper,  
3 Sheets Puff Pastry, 15 Leaves Parsley, 2 Egg Yolks, Oil Spray, Poppy Seeds 

 
 
 

METHOD 
 

In a large mixing bowl place the beef and pork mince, garlic powder, paprika, salt, pepper and chopped parsley and mix well 
 

Lay out a sheet of cling film slightly larger than the length of your puff pastry sheets and divide the mince mix into thirds 
 

Place 1/3 of the mix along the length of the cling film and roll into a sausage, pinch the ends of the cling film and roll again 
for a tight sausage. Repeat with the remaining mix and place in the freezer to semi set (about 45 mins) 

 
Lay out a sheet of puff pastry and unwrap one of the mince sausages and place on the pastry about 1/3 from the edge of the 

pastry. Egg wash the outer edge and roll over the pastry away from you leaving 2cm excess at the seam 
 

Go over the seam with the tines on a fork, cut away the excess and cover and freeze for a further 10mins. Repeat with the 
remaining mix and pastry 

 
Once chilled remove from the freezer and slice into the required sizes, place on a solid baking sheet that has been sprayed 

with oil spray. Egg wash the surface and sprinkle over poppy seeds. Place into a pre-heated oven combi setting 210 degrees for 
15 mins (for small cocktail size sausage rolls) 

 
Once cooked remove and serve with tomato sauce or relish 

 
 
 

HINTS & TIPS 
 

- You will find it easier to cut the sausage rolls in a more uniform even shape if they are semi frozen 
 

- Sausage rolls can be pre-made and frozen for up to 8 weeks 
 


