Customer Recipe Template
Thank you to everyone who have and will generously share their recipes.
It must be highlighted that Elsegood Family Butcher cannot except responsibility for any
content or allergenic ingredients within the recipes. Completed recipes cannot be brought
through the shop.
When writing your recipe please use the form below and then hand it to the shop or email to us.
Your name: Pete Balmforth
Recipe Name: Easy Sausage Rolls
Ingredients
• 1lb Elsegood’s sausage meat (speciality flavoured meat is available by pre order only)
• 1 egg
• 1 pack of pre rolled Puff Pastry (from any good supermarket)
• Maldon sea salt / pepper (optional)
Method
• Turn on oven to 190°.
• Roll out the Puff pastry on a clean kitchen surface or grease proof paper and cut the pastry in half
lengthways with a knife.
• Split the sausage meat in half and place a line of meat along the middle of the pastry (length
ways), do this for both pieces of pastry.
• Optional – sprinkle the Maldon Salt and pepper along the top of the sausage meat for seasoning
flavour.
• Beat the egg with a folk in a measuring jug / bowl.
• Brush the egg on one side of the pastry (this is like the glue when we roll the pastry together)
• Carefully lift one side of the pastry over the meat and onto the egg and roll the pastry together –
do this for both pieces of pastry. Pinch the pastry together with your fingers.
• Using a sharp knife cut the rolled pastry into pieces – between 2cm – 4cm long Place all the
sausage rolls on to baking try covered in grease proof paper. Space them out as the pastry will
expand a little when cooking.
• Brush the egg over each sausage roll – this will create a nice golden colour when cooked.
• Place sausage rolls into the oven for 20-25 minutes until golden brown.
• When cooked place sausage rolls on a cooling rack to cool.
Other flavour ideas for your sausage rolls
• Crushed Fennel works perfectly with plain sausage meat, sprinkle this over the meat before rolling
the pastry.
• Crumbled Black Pudding (available from Elsegood’s) on the sausage meat before rolling the pastry.
• Spread Chutney over the meat before rolling the pastry

