SAUSAGE PINWHEELS

Small packet of ready made or frozen puff pastry

500g sausage-meat or vegetarian meat

1 small onion or ½ teasp mixed dried herbs

1. Peel and finely chop onion. Put to one side.

2. Carefully roll pastry out to a rectangle at least 40x30cms, keeping edges square.

3. Turn pastry so that wide edge is nearest you.

4. Spread with sausage-meat and sprinkle with finely chopped onion.

5. Wet back edge.

6. Roll into a ‘Swiss roll’ shape.

7. Using a sharp knife, divide into slices approx. 1 - 1½ cm thick.

8. Place flat side down (so you can see actual roll) on a damp baking tray (allow room for spreading as they cook)

9. Bake for 20 mins Gas 7 or 210°C until golden brown.

10. Cool on a wire rack.

Note: similar versions can be made with ham and pineapple, cheese and onion, etc.

