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Pork Sausage Rolls
    
Serves:  36 mini sausage rolls
Recipe source:  adapted from taste.com.au
Fresh from the garden:  sage, parsley
Notes: We are pre-making these sausage rolls for an event, so only need to prepare up to the rolling stage.
 
	Equipment: 
Chopping boards
Knives
Mixing bowls, large and small
Grater
Garlic crusher
Spatula
Mortar and pestle
Scales
Measuring spoons
Baking trays lined with baking paper
Whisk
Pastry brush
  
	Ingredients: 
· 3 sheets ready rolled puff pastry
· 1 tablespoon olive oil
· 1 ½ brown onions, finely chopped
· 1 teaspoon garlic paste
· Small handful sage, finely chopped
· 10g crushed fennel seeds
· Pinch paprika
· Pinch cayenne pepper
· 400g pork mince
· 500g sausage mince
· 1 egg yolk
· 1 medium carrot, coarsely grated
· Small handful parsley, finely chopped
· Salt and pepper
· 1 tbsp milk
· 1 egg



  
What to do: 
1. Defrost puff pastry. 
2. Heat oil in a frying pan over a medium heat. Stir in onion, garlic, sage and crushed fennel seeds. Stir in paprika and cayenne pepper. Set aside to cool in the fridge.
3. Add mince, egg yolk, parsley and grated carrot to the medium bowl and stir. Add the onion mixture, season with salt and pepper and stir again.
4. Divide mixture into 6 portions.
5. Lay a sheet of pastry on a flat surface. Cut sheet in half lengthways. Spoon 1/6 of the mince mixture down along the long side of one pastry half, shaping mince into a long sausage shape.
6. Roll up pastry to enclose filling, finishing seam side down. Brush top of log with egg mixture. Continue with remaining mixture.
7. When it is time to cook the sausage rolls, preheat the oven to 190C.
8. Cut each roll onto 6 portions. Spread out on a baking tray lined with baking paper.
9. Whisk egg and milk together and brush tops of sausage rolls using a pastry brush. Cook for 25 minutes or until golden and cooked through.



