


Make Freddie’s
Sausage Rolls

You will need
375g block puff pastry
2 tbsp apple sauce
400g sausage meat
legg
Flour (for dusting)

Method
1. Roll out the pastry to a 30x35cm rectangle on a floured
surface, then cut in half lengthways to form 2 long strips.
2. Spread with a thin layer of apple sauce, leaving a border
around the edges.
3. Put the sausage meat into a bowl and add 3 tablespoons
cold water and mix.
4. Divide the mixture into 2 and mould each half into a
cylinder shape along the middle the pastry strips, leaving a
border at either side.
6. Beat the egg and brush it over pastry border and the top
of the sausage.
7. Roll one edge of the pastry over the meat to encase.
8. Use a fork to press the pastry edges together and cut
the sausage rolls into 5cm lengths and arrange onto a lined
baking tray.
9. Chill for at least 20 minutes.
10. Brush with the remaining egg and bake for 30-35 mins at
180°C until a deep golden and crispy




