sausage roll recipe puff pastry

Sausage Roll Recipe Puff Pastry: A Delicious and Easy Homemade Treat

sausage roll recipe puff pastry is one of those classic comfort foods that
almost everyone loves. Whether you're planning a party snack, a quick lunch,
or just a tasty treat to enjoy with a cup of tea, sausage rolls made with
flaky puff pastry hit the spot perfectly. The combination of savory sausage
filling wrapped in buttery, golden puff pastry is simply irresistible. Plus,
making them at home is easier than you might think! In this article, we’ll
dive into a fantastic sausage roll recipe using puff pastry, share useful
tips, and explore variations to help you create the perfect batch every time.

Why Choose Puff Pastry for Sausage Rolls?

When it comes to sausage rolls, the pastry can make all the difference. Puff
pastry is the ideal choice for several reasons:

- **Flakiness and Texture:** Puff pastry creates multiple layers of buttery,
crispy dough that puff up beautifully during baking. This flaky texture
contrasts wonderfully with the juicy sausage filling.

- **Ease of Use:** Store-bought puff pastry saves time without compromising
on taste or quality. It’'s also easy to work with, especially if you don’t
want to make pastry from scratch.

- **Versatility:** Puff pastry pairs well with various fillings and
seasonings, giving you room to customize your sausage rolls as you prefer.

Understanding Puff Pastry Types

There are two main types of puff pastry available: frozen and fresh. Frozen
puff pastry is widely accessible and convenient, while fresh puff pastry is
often found in the refrigerated section of grocery stores. Both work well for
sausage rolls, but be sure to thaw frozen pastry properly before use to
prevent cracking and ensure even puffing.

Ingredients for the Perfect Sausage Roll Recipe
Puff Pastry

Crafting delicious sausage rolls starts with quality ingredients. Here'’s a
simple list for a classic recipe:

- Puff pastry sheets (thawed if frozen)
- Sausage meat (choose good-quality pork sausages or sausage mince)



- Onion (finely chopped)

- Garlic (minced, optional)

- Fresh herbs (such as parsley or thyme)

- Seasonings (salt, pepper, and a pinch of nutmeg or smoked paprika for
depth)

- Egg wash (one beaten egg for glazing)

You can also experiment with adding grated cheese, mustard, or even chopped
apples for a sweet-savory twist.

Choosing the Right Sausage Meat

The sausage filling is the heart of your sausage roll. You can use pre-
seasoned sausage meat or make your own by removing the sausage casings and
mixing the meat with your preferred herbs and spices. Pork is traditional,
but beef, chicken, or even vegetarian sausage alternatives work well too.
Make sure the meat is well-seasoned to keep the filling flavorful.

Step-by-Step Guide to Making Sausage Rolls with
Puff Pastry

Here’s a straightforward method to create golden, flaky sausage rolls that
will impress your family and friends:

1. Prepare the filling: In a bowl, combine the sausage meat with finely
chopped onion, garlic, herbs, salt, pepper, and any other seasonings you
like. Mix well until everything is evenly incorporated.

2. Roll out the pastry: Lightly flour your work surface and roll out the
puff pastry sheets into rectangles, about 1/8 inch thick. You can cut
the pastry into strips depending on the size of sausage rolls you want.

3. Assemble the rolls: Place a line of sausage filling along one edge of
the pastry strip. Brush the opposite edge with a bit of beaten egg to
help seal the pastry.

4. Roll and seal: Carefully roll the pastry over the filling to encase it,
pressing the edges together to seal. Use a fork to crimp the edges for a
decorative finish and to ensure they stay closed during baking.

5. Cut and glaze: Cut the long sausage roll into smaller pieces if desired.
Brush the tops with egg wash for a shiny, golden finish.

6. Bake: Preheat your oven to 200°C (400°F). Place the sausage rolls on a
baking sheet lined with parchment paper and bake for 20-25 minutes, or



until the pastry is puffed and golden and the sausage filling is cooked
through.

Helpful Tips for Perfect Sausage Rolls

- Keep your sausage meat cold before assembling to help it hold together
better.

- Don’'t overfill the pastry, or it might burst during baking.

- Chill the assembled sausage rolls for 15-20 minutes before baking to help
the pastry hold its shape.

- Use a sharp knife or pizza cutter to cut the rolls cleanly without
squashing the filling.

- For extra flair, score diagonal lines on the pastry or sprinkle sesame
seeds on top before baking.

Variations to Elevate Your Sausage Roll Recipe
Puff Pastry

Once you’ve mastered the basic sausage roll, why not try these exciting
twists?

Cheese and Herb Sausage Rolls

Add a handful of grated cheddar or parmesan cheese to the sausage mixture
along with fresh herbs like chives or rosemary. Cheese melts inside the
rolls, adding richness and depth of flavor.

Spicy Sausage Rolls

Incorporate chili flakes, smoked paprika, or a dash of cayenne pepper for a
kick. You can also brush the tops with a spicy mustard glaze for an extra
punch.

Vegetarian Puff Pastry Rolls

Replace the sausage meat with a mix of sautéed mushrooms, lentils, or
seasoned tofu. Combine with herbs and finely chopped vegetables for a
satisfying vegetarian alternative.



Sweet and Savory Combinations

Try adding diced apples or caramelized onions to the filling for a sweet
contrast to the savory sausage. This combination works especially well with
pork sausage and adds an unexpected but delightful twist.

Serving and Storing Your Sausage Rolls

Sausage rolls are incredibly versatile when it comes to serving. They’'re
perfect as finger food at parties, picnic snacks, or a quick on-the-go lunch.
Serve them warm with sauces like mustard, ketchup, or a tangy chutney for
dipping.

If you have leftovers, store them in an airtight container in the
refrigerator for up to 3 days. To reheat, warm them in the oven at 180°C
(350°F) for about 10 minutes to restore the crispiness of the puff pastry.
Avoid microwaving if you want to keep the pastry flaky.

Freezing Sausage Rolls

Sausage rolls freeze beautifully, making them a great make-ahead option.
Assemble the rolls but don’t bake them. Place them on a baking tray, freeze
until solid, then transfer to a freezer bag. Bake from frozen, adding a few
extra minutes to the cooking time.

With this sausage roll recipe puff pastry guide, you’'re all set to create a
delicious batch of golden, flaky treats. Whether sticking to the classic
version or experimenting with different fillings and flavors, homemade
sausage rolls are a surefire way to bring comfort and delight to any table.
So roll up your sleeves, grab some puff pastry, and get baking!

Frequently Asked Questions

What ingredients do I need to make sausage rolls
with puff pastry?

You will need puff pastry sheets, sausage meat or sausage filling, an egg for
egg wash, and optional seasonings like herbs, salt, pepper, and mustard.



How do I prevent puff pastry from becoming soggy
when making sausage rolls?

To prevent soggy puff pastry, ensure the sausage filling is not too wet, use
a high oven temperature (around 200°C/400°F) to bake quickly, and avoid
overcrowding the baking tray to allow steam to escape.

Can I make sausage rolls ahead of time and freeze
them?

Yes, you can prepare sausage rolls in advance and freeze them either before
or after baking. If freezing before baking, freeze them on a tray first, then
transfer to a freezer bag. Bake directly from frozen, adding a few extra
minutes to the cooking time.

What is the best way to get golden, crispy puff
pastry on sausage rolls?

Brush the puff pastry with a beaten egg before baking to achieve a shiny,
golden, and crispy finish. Baking at a high temperature (200°C/400°F) also
helps crisp the pastry.

Are there any vegetarian alternatives for sausage
rolls using puff pastry?

Yes, you can use plant-based sausage meat, or fillings like seasoned
mushrooms, lentils, or mixed vegetables combined with herbs and spices as a
delicious vegetarian alternative wrapped in puff pastry.

Additional Resources

Sausage Roll Recipe Puff Pastry: A Detailed Exploration of Technique and
Taste

sausage roll recipe puff pastry remains one of the most beloved savory
pastries in both home kitchens and bakery shelves worldwide. This classic
dish, combining seasoned sausage meat enveloped in flaky puff pastry, has
transcended simple comfort food status to become a staple in various culinary
traditions. Despite its apparent simplicity, crafting the perfect sausage
roll involves a nuanced understanding of ingredients, preparation methods,
and baking techniques. This article delves into the intricacies of the
sausage roll recipe puff pastry, offering a comprehensive overview that
balances tradition with modern culinary innovation.



Understanding the Core Components: Sausage
Filling and Puff Pastry

At the heart of any sausage roll lies two primary components: the sausage
filling and the puff pastry. Each element contributes significantly to the
final product’s texture, flavor, and overall appeal.

The Sausage Filling: Beyond Basic Ground Meat

While it might be tempting to consider any ground meat suitable for sausage
rolls, the choice of sausage filling greatly influences the outcome.
Traditional recipes often call for pork sausage meat seasoned with herbs such
as sage, thyme, and black pepper. However, variations abound, including beef,
chicken, or even vegetarian alternatives like spiced lentils or mushrooms.

Quality and fat content are crucial. Sausage meat with a balance between lean
and fat content ensures juiciness without excessive greasiness. Moreover,
seasoning must be calibrated carefully; too little and the roll becomes
bland, too much and it overwhelms the pastry’s delicate flavor.

Puff Pastry: The Flaky Envelope

Puff pastry is a laminated dough composed of multiple thin layers of dough
and butter, which, when baked, produces a light, flaky, and buttery crust.
Commercially available puff pastry offers convenience and consistent results,
but homemade pastry allows for customization of butter content and layering
techniques.

The quality of puff pastry impacts the final texture significantly. A well-
executed pastry should rise evenly, creating crisp layers without becoming
soggy from the filling’s moisture. Factors such as dough temperature, rolling
technique, and baking conditions all play pivotal roles.

Crafting the Perfect Sausage Roll: Step-by-Step
Analytical Review

Achieving an ideal balance between the savory filling and the crisp pastry
shell requires attention to several critical stages in the recipe.



Preparation of the Sausage Filling

Preparation begins with selecting fresh sausage meat. If using pre-seasoned
sausage, it is advisable to taste and adjust seasoning as necessary. For
homemade blends, incorporating finely chopped onions, garlic, fresh herbs,
and spices enhances depth of flavor.

Binding agents such as breadcrumbs or soaked bread can be integrated to
improve texture and moisture retention. However, excessive use may dilute the
meat’s flavor or create a dense filling, so moderation is key.

Handling Puff Pastry

If using frozen puff pastry, proper thawing is essential. Pastry that is too
cold is brittle and prone to cracking, whereas overly warm pastry becomes
sticky and difficult to handle. The ideal state is pliable yet firm.

Rolling the pastry to an even thickness, usually around 3-4 mm, ensures
consistent baking. Uneven thickness can result in undercooked dough or
overbrowned edges.

Assembly Techniques

The sausage filling is typically shaped into logs matching the length of the
pastry sheet. Careful placement prevents overfilling, which can cause
bursting during baking.

Sealing the pastry edges with an egg wash not only secures the roll but also
imparts a glossy, golden finish after baking. Egg wash can be a mixture of
whole egg and water or milk, depending on the desired sheen and color
intensity.

Baking Parameters and Their Impact

Oven temperature and baking duration are critical factors. Most recipes
recommend a high initial temperature (200°C / 400°F) to encourage puffing,
followed by a lower temperature to cook the filling thoroughly without
burning the crust.

Underbaking leads to a soggy bottom and raw filling, whereas overbaking risks
drying out the sausage and creating a hard crust. Monitoring and adjusting
baking time based on oven performance and roll size is advisable.



Variations and Innovations in Sausage Roll
Recipe Puff Pastry

The traditional sausage roll has inspired numerous creative adaptations
catering to diverse dietary preferences and culinary trends.

Alternative Fillings

- **Vegetarian and Vegan Options:** Substituting sausage meat with spiced
vegetables, tofu, or plant-based mince addresses dietary restrictions while
maintaining flavor complexity.

- **International Flavors:** Incorporating ingredients like chorizo, curry
spices, or Mediterranean herbs offers global twists on the classic.

- **Cheese Additions:** Mixing grated cheese into the filling enhances
richness and adds a complementary texture.

Pastry Alternatives

While puff pastry remains the gold standard, some recipes experiment with
shortcrust pastry or phyllo dough for different textures and calorie
profiles. Each alternative presents unique challenges and benefits in terms
of flakiness, buttery flavor, and structural integrity.

Presentation and Serving Suggestions

Sausage rolls are versatile in presentation. Miniature versions serve well as
appetizers, while larger rolls can be sliced for sharing. Accompaniments such
as mustard, chutney, or pickles elevate the eating experience by introducing
contrasting flavors.

Comparative Analysis: Homemade vs. Store-Bought
Sausage Rolls

The question of whether to make sausage rolls from scratch or purchase them
ready-made is common among consumers. Each choice carries distinct advantages
and limitations.

e Homemade Sausage Rolls: Offer control over ingredient quality,
seasoning, and freshness. They enable customization and often boast
superior flavor and texture but require time, skill, and effort.



e Store-Bought Sausage Rolls: Provide convenience and consistency but may
contain preservatives, lower-quality meat, or suboptimal pastry. Taste
and texture can vary widely between brands.

From an SEO perspective, content focusing on “sausage roll recipe puff
pastry” benefits from addressing these consumer considerations, as many
readers seek guidance on preparation methods as well as product comparisons.

Final Thoughts on Mastering Sausage Roll Recipe
Puff Pastry

Exploring the dynamics of sausage roll recipe puff pastry reveals the
interplay between ingredient quality, preparation techniques, and baking
precision. Whether aiming for a traditional British classic or a contemporary
adaptation, the fundamental principles of balancing a flavorful sausage
filling with crisp, buttery puff pastry remain paramount.

Experimentation in seasoning, filling composition, and pastry handling can
yield personalized versions that satisfy a wide range of palates. Moreover,
understanding the science behind puff pastry lamination and sausage meat
binding empowers cooks to troubleshoot common pitfalls such as sogginess or
dryness.

Ultimately, the enduring popularity of sausage rolls stems from their

comforting taste and textural contrast—a testament to the culinary
craftsmanship embedded in this seemingly humble dish.
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sausage roll recipe puff pastry: The "I Love My Air Fryer" Easy Recipes Book Robin Fields,
2024-04-23 Air frying has never been easier with these 175 easy recipes so you can make quick,

delicious meals with easy-to-find ingredients in a few simple steps. Cooking with the air fryer has
never been easier! The “I Love My Air Fryer” Easy Recipes Book helps you get the most out of your
air fryer and create delicious dishes with minimal effort. Each of the 175 mouth-watering recipes
come together in quick, simple steps with no fuss and no prep—perfect for your busy life. With
recipes that are on the table in under thirty minutes and have fewer than five steps, you can enjoy a
hot, satisfying breakfast even on the busiest of mornings, make a comfortable snack or indulge in a
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homemade dessert in just minutes, and feed yourself and your family well with weeknight dinners
that are as tasty as they are simple to make. Whether you’'re new to cooking or just short on time
The “I Love My Air Fryer” Easy Recipes Book makes cooking quick and easy for everyone!

sausage roll recipe puff pastry: The Everyday Family Air Fryer Cookbook Sarah Flower,
2023-11-23 Family favourites cooked with no fuss in your air fryer! You will be amazed at the
versatility of your air fryer as you choose from more than 100 recipes that will keep your family
satisfied every day of the week. These delicious, simple recipes use UK measurements. Whether you
need a quick weeknight dinner after a busy day, are catering for picky eaters or a multi-diet
household, or want to prepare a feast for the weekend, there's plenty to delight and surprise. Start
the day the right way with Mini Frittata Muffins or enjoy a light lunch with Scotch Eggs and
flavoursome Quesadillas. Also included are family favourites Chicken Kiev, Apple & Cranberry Pork
Loin and Beef Lasagne, like Baked Stuffed Aubergines and The Best Nut Roast. Desserts such as
Apple & Blackberry Cobbler, Blueberry Clafoutis and Chocolate Brownies will help you maximise the
full potential of your air fryer and impress all at the dinner table. No matter the complexity of your
daily routine, these air fryer recipes take no time at all and allow the entire family to come home to a
delicious and wholesome meal.

sausage roll recipe puff pastry: Part-Time Baker Florence Stanton, 2024-03-05 No time, but
love to bake? Slide this cookbook off your kitchen shelf and let its simple steps do the rest.

sausage roll recipe puff pastry: Sizzle & Drizzle Nancy Birtwhistle, 2024-10-24 All the
practical baking knowledge you need from Sunday Times bestselling author and Great British
Baking Show winner Nancy Birtwhistle, with this green edition of her first ever black-and-white
cookbook. Whether you're a star baker or rarely set foot in the kitchen, Sizzle & Drizzle is packed
with over 100 delicious and easy recipes, from failsafe cakes and bakes to show-stopping desserts
and more. Want to learn more about making different kinds of pastry? Or perhaps you've always
wanted to try your hand at preserving food? Looking for some free-from options? Nancy has you
covered. In true Nancy style, Sizzle & Drizzle is brimming with top tips for cooking, budget-friendly
hacks and even includes QR codes linking to videos of Nancy making the dishes. ‘As well as a
collection of my favourite recipes, I've included important hints and tips which make such a
difference in the kitchen. These nuggets of knowledge gathered over the last half-century and before
will ensure perfect results every time.” - Nancy x

sausage roll recipe puff pastry: Welsh Cookbook Brad Hoskinson, Prepare to embark on a
culinary journey through the vibrant flavors of Wales with our must-have Welsh Cookbook. From
traditional delights to modern twists, this book has got it all. Discover the secrets behind classic
recipes like Welsh rarebit and cawl, and venture into the realm of contemporary creations that
showcase the freshest seasonal produce. We've got everything from hearty breakfasts to luscious
desserts, so you'll never run out of inspiring ideas. So, grab your apron, gather your ingredients, and
let's explore the delectable world of Welsh cuisine together. Your taste buds will thank you, and your
friends and family will be begging for seconds!

sausage roll recipe puff pastry: The Simple Dinner Edit Nicole Maguire, 2024-02-27 More
than half a million Australian home cooks already love Nicole Maguire's delicious, simple dinner
ideas. Her much-anticipated debut cookbook is a mantra in keeping it simple, with more than 80
mouth-watering, low-cost dinners for people watching their weekly food cost. Nic's speedy
weeknight lifesavers include one-pan peanut chicken, cheat's laksa and speedy san choy bao. Family
favourites using everyday ingredients include butter chicken, classic smash burgers and Greek
chicken and rice; and make dinner fun again with fish tacos, spring rolls and beef quesadillas that
will keep everyone happy. With brilliant tips on how to freeze or turn leftovers into another meal,
Nicole makes planning and streamlining your weekly meal-planning, shop, and your nightly dinners,
a breeze. This is a specially formatted fixed-layout ebook that retains the look and feel of the print
book.

sausage roll recipe puff pastry: British Recipe Cookbook Dr. W. Ness, 2025-06-26 British
Recipe Cookbook: 21 Classic British Recipes from Across the Country, is a comprehensive cookbook




to some of Britain's most loved classic foods and how to prepare them yourself in your home kitchen.
From filling Shepard's pie, delicious English custard and even homemade Cornish pasties, our
cookbook will give you the recipes you need to create your own much loved British foods in America.
Inside this British recipe cookbook you will discover: 21 Delicious British Recipes. Simple to Follow
Instructions for Each Recipe. English, Scottish, Welsh and Irish Foods. British Appetizers, Snacks,
Lunches, Dinners & Desserts. And so Much More... British Recipe Cookbook: 21 Classic British
Recipes from Across the Country, really is a must have to help you recreate some of your favorite
British foods from your own kitchen. The recipes found inside are guaranteed to satisfy your British
food cravings and make you feel like you are back at home.

sausage roll recipe puff pastry: The Basic Basics Baking Handbook Marguerite Patten,
2008-04-11 The beloved British chef shares her secrets of success and her recipes for cakes, cookies,
breads, and more. Marguerite Patten first became famous during World War II as she helped British
cooks make the best of their rations via BBC radio. Her books went on to sell millions of copies and
she became one of the first celebrity chefs—though she much preferred to be called a “home
economist.” In this classic book, she presents her tried and tested recipes for cakes large and small,
biscuits, breads, pizzas, and pastries. She also discusses equipment, ingredients, basic techniques,
and what to do when things go wrong. You'll find family favorites such as walnut cake, teacakes, and
buns but more modern popular cakes such as honey and blueberry muffins. With Marguerite
Patten’s expert guidance, even a beginner can discover the pleasures of baking and achieve
successful results.

sausage roll recipe puff pastry: The One Maid Book of Cookery A. E. Congreve, 1913

sausage roll recipe puff pastry: The Basic Basics How to Cook from A-Z Janet Macdonald,
2008-04-16 Get cooking with this beginner’s reference that covers essential equipment, kitchen
staples, illustrated techniques, and easy recipes. This is a handbook for the starter cook. Ingredients
and techniques are listed alphabetically for quick and easy reference, and it provides the basic
methods and techniques for dealing with vegetables, fruits, meat, fish, poultry, grains, legumes,
breads, and pasta, with advice on how to clean, store, prepare, and cook each entry. Line drawings
illustrate techniques such as dicing, slicing, coring fruit, and rubbing in fat, and where appropriate a
very simple recipe—such as a basic broth or pie—is included, which allows the reader to develop the
skills demonstrated. Entries also cover simple but easily forgotten information such as how to poach
an egg and at what temperature to roast a chicken.

sausage roll recipe puff pastry: The Flexible Baker Jo Pratt, 2022-04-12 The next title in our
highly successful Flexible series, Jo Pratt brings you 75 foolproof baking recipes, with over 200
variations to suit all sorts of needs and tastes. With flexible options on each page, along with a clear,
dietary index, these delicious bakes can be adapted and altered to fit with a variety of requirements
including allergies, intolerances and lifestyle choices.

sausage roll recipe puff pastry: Mrs Beeton How to Cook Isabella Beeton, 2011-10-13 The
complete guide to British cooking by our most famous cook - fully updated for the
twenty-first-century kitchen. Published to celebrate the 150th anniversary of Mrs Beeton's first
publication, the 220 classic British recipes in this stunning collection are taken from the original
Book of Household Management and have been updated for the twenty-first-century kitchen.
Combined with sound, modern advice on how to source good food, plus detailed information on
ingredients and equipment, and illustrations of all the techniques required, this is still the go-to for
any aspiring or experienced home cook.

sausage roll recipe puff pastry: Ultimate Air Fryer Baking Dominique Eloise Alexander, Izy
Hossack, 2025-02-13 Using your air fryer to create delicious baked goods is fast and simple, and
produces scrumptious results. Ultimate Air Fryer Baking contains 80 recipes for delicious sweet and
savoury baked treats. The air fryer boom shows no signs of slowing down, and air fryer fans are now
looking for easy and effective ways to create their favourite bakes in their favourite appliance.
Ultimate Air Fryer Baking has a delicious bake for every taste and occasion: whether a classic bake
such as chocolate fondants, a mouthwatering teatime treat like pistachio profiteroles, or a savoury



delight like chorizo quiche. All the recipes have been tested in the two most popular air fryers to
ensure bake times are consistent, equipment minimal and amazing results guaranteed. The methods
are simple to follow, with no fancy baking jargon or additional expensive equipment. Ingredients are
accessible and minimal - nearly all the recipes have under 10 ingredients.

sausage roll recipe puff pastry: Air Fryer Express George Georgievski, 2021-01-27 George
Georgievski, aka School Lunchbox Dad, has a new obsession - the air fryer! This amazing machine is
super hot and super fast, and allows you to create the crispiest, crunchiest food without the oil and
mess of deep-frying. In Air Fryer Express, George shares 60 delicious creations to make in your air
fryer. There are snacks for the school lunchbox, such as pizza scrolls or sweet potato chips, as well
as flavour-packed family food, such as lamb kebabs, guilt-free Nashville fried chicken or mac 'n'
cheese. And don't forget the sweets - try hot jam muffins, game-changer baklava or berry good
pavlova. Full of bright colour, fresh flavour and the odd dad joke, Air Fryer Express will help you get
more out of your air fryer and create healthy and fun food every day of the week. In Air Fryer
Express you'll find: - all air fryer essentials - loads of air fryer tips, tricks and hacks - 60 quick and
delicious air fryer recipes the whole family will love, including snacks, lunchbox fare, hearty main
meals and sweets - 30 pages of lunchbox inspiration, showing you how to use your air fryer creations
to put together lunches your kids will actually eat. This is a specially formatted fixed-layout ebook
that retains the look and feel of the print book.

sausage roll recipe puff pastry: Foraging For Carbs Laura MacLeod, 2023-01-30 In May of
2015, professional pastry chef Laura MacLeod’s dream became a reality when she opened the doors
of her bakery, The Old Apothecary Bakery & Cafe (known locally as TOA) in downtown Halifax, Nova
Scotia. For over six years, TOA welcomed countless customers who became friends, with delicious
desserts and memories to last a lifetime. A tribute to her beloved bakery, this cookbook includes all
of your TOA favourites, from the Chocolate Eclairs and the Butterscotch Peanut Butter Miso
Cookies, to the Salted Caramel Brownies and the Carolina Key Lime Pie Squares. Filled with
personal stories and beautiful photos, Laura also takes you on a fun journey through the Canadian
classics of her childhood, staples from Grammy’s old cookbooks, and recipes discovered during her
travels. Whether you’'re a former customer or a home baker looking to up their dessert game,
Foraging For Carbs takes you above and beyond the basics of baking, by walking you through
desserts that are slightly more challenging. With this cookbook, you can recreate some of your
favourite sweet treats right in your own kitchen.

sausage roll recipe puff pastry: The Whole Soy Cookbook Patricia Greenberg, Helen
Newton Hartung, 1998 Appetizers, dips, and spreads; Salads and vegetables; Brunch and breads.
Pizza and sandwiches; Soups and Stews; Main dishes; Pastas and grains; Desserts.

sausage roll recipe puff pastry: The Kenya Cookery Book and Household Guide St.
Andrew's Church Woman's Guild, 1994 A unique range of recipes from all Kenyan communities,
using a wealth of interesting ingredients. Insights into cooking and household management in
Kenya, with useful words and phrases in Kiswabhili.

sausage roll recipe puff pastry: Pie Dean Brettschneider, 2013-12-02 Join award winning
Global Baker and ptissier Dean Brettschneider as he demonstrates the secrets to making truly
melt-in-your-mouth pies. There is nothing more satisfying than tucking into a piping-hot, freshly
baked pie, tart or quiche that has just come out of the oven. Whether you prefer savoury or sweet,
humble or refined, small or family-sized, this book contains a wide selection of recipes for them all.
More than eighty of the most irresistible pastry classics and creations from around the world make
this a global baking bible.

sausage roll recipe puff pastry: The Busy Mum's Plan-ahead Cookbook Sarah Flower,
2014-08-21 Today's families are busy families, with parents juggling jobs, lifestyle and growing
families. This book shows you how to manage your time whilst still providing healthy home-cooked
meals for your growing family. - Fill your freezer with portions of home-made ready meals for your
hungry teenager. - Dust off your slow cooker for those days when you are going to be tied up late at
work. - Use a pressure cooker for great meals in a fraction of the time. - Fill your fridge with



home-made pasta sauce for the quick and easy meal when you are tired and hungry. The emphasis of
the whole book is on planning and making the most of all the time-saving appliances you have at
your disposal in the kitchen.For example, whilst the Sunday roast is cooking, you fill the cooker with
cakes and savouries to last you the week.The roast chicken leftovers are used to make a chicken pie,
curry or stir-fry.Make use of your freezer - it takes no more time to double up a recipe to make 2 or 3
extra portions, creating your own store of home-made ready meals.

sausage roll recipe puff pastry: The Agricultural Gazette and Modern Farming , 1921
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30 Best Sausage Recipes & Ideas - Food Network Italian sausage, kielbasa, chorizo and more:
There are endless ways to put sausage on the menu with these easy recipes from Food Network

27 Best Italian Sausage Recipes & Ideas - Food Network Whether you're craving pasta, pizza,
sandwiches or a warm-and-cozy breakfast casserole, these Italian sausage recipes from Food
Network are sure to please

Sausage and Gnocchi Skillet Recipe | Ree Drummond | Food Network Add the sausage to the
skillet and brown, breaking it into small bite-size pieces as you cook, 8 to 10 minutes. Using a slotted
spoon, remove to a paper towel-lined plate

Sausage, Apple, and Walnut Stuffing - Food Network Add the garlic and cook for another 1 to 2
minutes. Add the sausage and cook until the sausage browns. Stir in the apples and apple cider and
cook until the apples start to soften, about 3 to 4

Sausage, Kale and White Bean Stew - Food Network This stew is hearty and comforting and
combines rich flavors with nourishing ingredients. The savory sausage and garlic add a deep,
satisfying taste, while the tender kale and creamy

Mini Sausage Rolls Recipe | Ree Drummond | Food Network Puff pastry is the ultimate
shortcut ingredient and makes great sausage rolls. These mini versions are perfect for cocktail
parties; with maple syrup and cheese added to the sausage, they are

Baked Sausage and Pepper Bucatini - Food Network Brown the sausage balls on all sides until
just cooked through, then remove to a large bowl, about 5 minutes. Add the onion, peppers, garlic,
oregano and red pepper flakes, then cook for 2 to 3

Sausage, Peppers and Onions Recipe - Food Network Giada De Laurentiis combines Italian
Sausage, Peppers and Onions for a tasty Italian-style sandwich, from Everyday Italian on Food
Network

Sausage and Mushroom Stuffed Acorn Squash - Food Network Deselect All 2 acorn squash,
halved and seeded 3 tablespoons olive oil Kosher salt and freshly ground black pepper 1 pound sage
breakfast sausage 8 ounces cremini mushrooms, chopped

Grandma Kay's Sausage Bread Recipe | Jeff Mauro | Food Network My Grandma Kay would
serve this at every Mauro family function. Don't let the name deceive youit's not just sausage! With
sliced pepperoni and salami, it packs a punch

30 Best Sausage Recipes & Ideas - Food Network Italian sausage, kielbasa, chorizo and more:
There are endless ways to put sausage on the menu with these easy recipes from Food Network

27 Best Italian Sausage Recipes & Ideas - Food Network Whether you're craving pasta, pizza,
sandwiches or a warm-and-cozy breakfast casserole, these Italian sausage recipes from Food
Network are sure to please

Sausage and Gnocchi Skillet Recipe | Ree Drummond | Food Network Add the sausage to the
skillet and brown, breaking it into small bite-size pieces as you cook, 8 to 10 minutes. Using a slotted
spoon, remove to a paper towel-lined plate

Sausage, Apple, and Walnut Stuffing - Food Network Add the garlic and cook for another 1 to 2
minutes. Add the sausage and cook until the sausage browns. Stir in the apples and apple cider and
cook until the apples start to soften, about 3 to 4

Sausage, Kale and White Bean Stew - Food Network This stew is hearty and comforting and
combines rich flavors with nourishing ingredients. The savory sausage and garlic add a deep,



satisfying taste, while the tender kale and creamy white
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Sausage Rolls In Puff Pastry (9monon MSN) The frozen puff pastry needs to be defrosted
overnight in the refrigerator. Sausage rolls are best served warm, shortly after they’'re baked, but
can be tightly wrapped and refrigerated for up to 3
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Dean shares recipes for puff pastries (WGN-TV2y) Preheat oven to 4002F. Line a baking sheet
with parchment paper. In a bowl, combine sausage, Worcestershire sauce, sage, thyme, onion
powder, and black pepper. Divide the sausage mixture into 4
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Super Bowl recipe: Kielbasa Puff Pastry with Hot Honey Dipping Sauce (Mercury Newsly)
This twist on pigs in a blanket amps up the flavor factor by wrapping buttery puff pastry around
kielbasa, then topping the results with bacon and crispy cheese. You can sub in the sausage of your
Super Bowl recipe: Kielbasa Puff Pastry with Hot Honey Dipping Sauce (Mercury Newsly)
This twist on pigs in a blanket amps up the flavor factor by wrapping buttery puff pastry around
kielbasa, then topping the results with bacon and crispy cheese. You can sub in the sausage of your
Greggs sausage roll recipe: How to make your own delicious sausage roll at home (Daily
Expressby) 16:11, Fri, Updated: 16:31, Fri, Greggs has kept over 2,000 stores closed during the
coronavirus lockdown, leaving fans of its sandwiches and pastries missing their favourite

Greggs sausage roll recipe: How to make your own delicious sausage roll at home (Daily
Expressby) 16:11, Fri, Updated: 16:31, Fri, Greggs has kept over 2,000 stores closed during the
coronavirus lockdown, leaving fans of its sandwiches and pastries missing their favourite

17 Puff Pastry Recipes, From Appetizers to Desserts (Yahoo2y) Although puff pastry may not
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keep a package of it in your freezer, you’ll never be far away from a
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Make any appetizer more elegant with this 'rough puff' pastry recipe (Dallas Morning
Newsb6y) I don't know why we only use puff pastry around the holidays. It's such an easy and
wonderful thing. Throw a square on top of a pot pie, and now it's elegant. Wrap it around a little
sausage and
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sausage rolls. British-style

Toss British-style sausage bites onto your Super Bowl party platter | Chula King
(Tallahassee Democratly) Super Bowl Sunday is fast approaching, so it’s time to start planning your
touchdown party menu. This year, impress your guests by adding a British twist with homemade
sausage rolls. British-style

Pork Sausage Rolls (KSTP-TV1y) Add oil to a skillet set on medium high heat. Add Onion, Celery
and Garlic, saute for 2 minutes, then add bacon, saute another 2 minutes. Remove to a bowl and
allow to cool for 10 minutes. After this
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