
sausage roll recipe puff pastry

Sausage roll recipe puff pastry is a delightful dish that has become a beloved snack in many cultures,
especially in the United Kingdom and Australia. The combination of savory sausage meat enveloped in
flaky, golden puff pastry makes for an irresistible treat that can be enjoyed at any time of the day. Whether
you're hosting a party, preparing a picnic, or simply indulging in a comforting snack at home, sausage rolls
are always a hit. This article will guide you through a comprehensive recipe for making delicious sausage
rolls using puff pastry, along with tips, variations, and serving suggestions.

Understanding Puff Pastry

Puff pastry is a light, flaky pastry made from layers of dough and butter or other fats. When baked, it rises
and forms a delicate, airy texture that is perfect for wrapping around fillings. Here are some key points to
understand about puff pastry:

Ingredients and Characteristics

- Layers: Puff pastry is made by folding butter into dough multiple times to create layers. This process is
called lamination.
- Texture: The pastry becomes flaky and airy when baked due to steam created from the moisture in the
butter and the dough.
- Versatility: Puff pastry can be used in a variety of dishes, from sweet desserts to savory appetizers, like
sausage rolls.

Types of Puff Pastry

1. Homemade Puff Pastry: While making puff pastry from scratch can be time-consuming, it allows for
complete control over the ingredients and texture.
2. Store-bought Puff Pastry: A convenient option that is widely available in supermarkets. It saves time
without compromising too much on flavor.

Classic Sausage Roll Recipe

Now that you have a basic understanding of puff pastry, let’s dive into a classic sausage roll recipe using
store-bought puff pastry. This recipe is simple yet yields delicious results that will impress your family and



friends.

Ingredients

For making sausage rolls, gather the following ingredients:

- Puff Pastry: 2 sheets of store-bought puff pastry (thawed if frozen)
- Sausage Meat: 500g (you can use pork, beef, or a combination)
- Onion: 1 medium onion, finely chopped
- Garlic: 2 cloves, minced (optional)
- Breadcrumbs: 50g (for texture)
- Egg: 1, beaten (for egg wash)
- Seasoning: Salt and pepper to taste
- Herbs: Fresh or dried herbs, such as thyme or parsley, to taste

Instructions

Follow these steps to create your sausage rolls:

1. Preheat the Oven: Preheat your oven to 200°C (400°F) and line a baking tray with parchment paper.

2. Prepare the Filling:
- In a frying pan, heat a little oil over medium heat. Add the chopped onion and cook until softened, about
5 minutes. If using garlic, add it in for the last minute.
- In a mixing bowl, combine the cooked onion, sausage meat, breadcrumbs, herbs, salt, and pepper. Mix
thoroughly until well combined.

3. Roll Out the Pastry:
- On a lightly floured surface, roll out each sheet of puff pastry into a rectangle (about 30cm x 20cm).
- Cut each sheet in half lengthwise to create two long strips.

4. Fill the Pastry:
- Spoon a line of the sausage filling down the center of each pastry strip. Be careful not to overfill.
- Brush one edge of the pastry strip with beaten egg to help seal the roll.

5. Roll and Seal:
- Carefully roll the pastry over the filling, starting from the filled edge, and roll towards the unfilled edge.
- Press the edges to seal and place seam-side down on the prepared baking tray.

6. Prepare for Baking:



- Cut each roll into bite-sized pieces or keep them whole, depending on your preference.
- Brush the tops with the remaining beaten egg to give them a golden color when baked.

7. Bake:
- Bake in the preheated oven for 20-25 minutes or until the pastry is puffed and golden brown.
- Allow them to cool slightly before serving.

Serving Suggestions

Sausage rolls can be served on their own or with a variety of accompaniments:

- Dips: Serve with mustard, ketchup, or your favorite dipping sauces.
- Sides: Pair with a light salad or baked beans for a hearty meal.
- Drinks: A cold beer or a glass of sparkling cider complements the savory flavors beautifully.

Variations of Sausage Rolls

While the classic sausage roll is delicious on its own, there are plenty of variations to explore. Here are a
few ideas to inspire your creativity:

Flavor Enhancements

1. Cheese and Jalapeño: Add shredded cheese and diced jalapeños to the sausage mixture for a spicy, cheesy
kick.
2. Herbed Sausage: Experiment with different herbs and spices such as sage, rosemary, or paprika to give
the filling a unique flavor.
3. Vegetarian Option: Substitute sausage meat with plant-based alternatives or a mixture of mushrooms,
lentils, and spices for a vegetarian version.

Sweet Sausage Rolls

For a sweet twist, consider making dessert sausage rolls by using sweet fillings like:

- Apple and Cinnamon: Fill with a mixture of chopped apples, sugar, and cinnamon.
- Nutella and Banana: Spread Nutella on the pastry and add banana slices before rolling.



Tips for Perfect Sausage Rolls

To ensure your sausage rolls turn out perfectly every time, keep these tips in mind:

- Keep Ingredients Chilled: Work with chilled pastry and filling to prevent the butter from melting before
baking.
- Don’t Overfill: Too much filling can cause the rolls to burst open while baking.
- Experiment with Seasoning: Taste your filling before sealing the pastry to adjust the seasoning to your
liking.

Conclusion

Sausage roll recipe puff pastry is a versatile and delicious snack that can be adapted to suit various tastes and
occasions. Whether you stick to the classic recipe or venture into creative variations, these savory treats are
sure to please. With the step-by-step instructions provided, you can confidently make your own sausage
rolls at home, impressing your guests or simply enjoying them as a comforting snack. So gather your
ingredients, preheat that oven, and get ready to savor the delightful flavors of homemade sausage rolls!

Frequently Asked Questions

What ingredients do I need for a sausage roll using puff pastry?
You will need puff pastry, sausage meat (or sausages removed from their casings), onion (optional), salt,
pepper, and an egg for egg wash.

How do I prepare the puff pastry for sausage rolls?
Thaw the puff pastry in the refrigerator, then roll it out on a floured surface to your desired thickness,
usually about 1/8 inch.

Can I use store-bought sausage meat for my sausage rolls?
Yes, store-bought sausage meat is convenient and works well. You can also use your favorite sausages by
removing the casing.

How long do I need to bake sausage rolls made with puff pastry?
Bake the sausage rolls in a preheated oven at 400°F (200°C) for about 20-25 minutes or until golden brown
and puffed.



What can I add to the sausage filling for extra flavor?
You can add herbs like thyme or parsley, spices such as paprika or garlic powder, or even grated cheese for
extra flavor.

Can I make sausage rolls in advance and freeze them?
Yes, you can assemble the sausage rolls and freeze them before baking. Just bake them from frozen, adding
a few extra minutes to the baking time.

How do I make the sausage rolls look more appealing?
You can brush the tops with an egg wash and score them lightly with a knife for a decorative touch before
baking.

What should I serve with sausage rolls?
Sausage rolls pair well with dipping sauces like mustard, ketchup, or a homemade relish, and can be served
with a side salad.

Are there vegetarian options for sausage rolls?
Yes, you can use vegetarian sausage or lentils mixed with vegetables and spices as a filling to create
delicious vegetarian sausage rolls.
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