SAUSAGE ROLLS

Small packet frozen puff pastry

500g sausage-meat

1 egg

1. Carefully roll pastry out to a rectangle at least 20x30cms.  Keep edges square.

2. Cut pastry in half lengthways.

3. Roll sausage-meat into 2 long sausages the same length as the pastry.

4. Place sausage-meat near one edge of pastry.  Wet edge of pastry.

5. Fold remaining pastry over sausage-meat to form a ledge.

6. ‘Knock up’ pastry edges.  Fork pattern down ledge.

7. Decide on size and mark lightly with palette knife ( approx 3 - 4 cm for buffet).

8. Brush with beaten egg.

9. Snip top of each sausage roll with scissors.

10. Divide with sharp knife.

11. Place on damp baking tray.

12. Bake 20 mins Gas 7 (210°c)

