Scotch Eggs

For 4 scotch eggs you will need:

5 eggs i.e. 4 hard-boiled and 1 for coating

250g sausage meat

4 slices bread made into crumbs

Salad garnish

1. Hard boil the eggs – place eggs into pan, just cover with cold water, bring to boil and allow eggs to boil for 8 – 10 minutes. Immediately rinse in cold running water to prevent black rings forming round yolk. 

2. Divide the sausage-meat into 4. Flour table-top and roll each piece of sausage meat to an oval shape large enough to wrap round egg.

3. When hard-boiled eggs are cool, remove shells.

4. Wrap each egg securely in the sausage-meat and seal thoroughly.

5. Brush each scotch egg with beaten egg and coat in breadcrumbs. If ingredients allow, coat each egg twice with the egg and crumbs.

6. Deep fat fry the scotch eggs for at least 5 - 10 minutes to ensure the sausage-meat is thoroughly cooked.

7. Cut in ½ length ways to serve.

