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 Sausage Roll
Recipe source: Sandra
Season: all seasons
Type: snack. meal
Difficulty: easy
Serves: Serves 24 to taste
Fresh from the garden: herbs, spinach, carrots, celery

	Equipment
	· Pastry brush
· Baking tray
· Mat or baking paper
· 



	Ingredients:
	· 2 sheets of puff pastry (use GF puff pastry contains egg)
· 250gr chicken mince
· 250gr pork mince
· ½ brown onion finely diced
· 1 carrots grated
· 1 small zucchini grated
· 1 tsp garlic minced
· 1 tbsp tomato sauce
· 40ml Worcestershire sauce (not GF)
· Milk to brush
· Sesame or chia seeds






What to do:
1. If using frozen puff pastry, remove it from the packet and separate the sheets to allow them to thaw. 
2. Squeeze the grated carrot and zucchini to remove some of the moisture. Then combine with the chicken mince, sausage mince, onion, garlic, ketchup and Worcestershire sauce in a large mixing bowl. Season with salt and pepper. Mix using hands to combine mixture then divide into 4 equal portions. 
3. Lay a sheet of pastry on a flat surface. Cut the pastry sheet in half horizontally. Spoon a quarter of the chicken mixture along the long side of one pastry half, shaping mince into a long sausage shape. Brush opposite long edge with a little milk mixture. 
4. Roll up pastry to enclose filling, finishing seam side down. Repeat with remaining mince mixture, pastry and milk wash. If making in advance, refrigerate until desired serving time. 
5. Preheat oven to 200ºC. Brush top of each log with milk wash and sprinkle with sesame or chia seeds. Cut into 6 short piece sand place them seam side down on prepared tray, 2 cm apart. 
6. Bake for 25-30 minutes or until golden and cooked through. Allow to cool for 5-10 minutes. Serve hot with tomato ketchup or other condiments. 







 Roasted capsicum sauce 

· 70 g almonds - sunflower seeds (nut free)
· 2 large red capsicums
· 4 small red chillies
· 2 tsp olive oil, for roasting
· 150 g cherry tomatoes
· 1 clove garlic, roughly chopped
· 1 tbsp olive oil
· 2 tsp caster sugar
· 2 tsp sherry vinegar
· 1 tsp smoked paprika
· sea salt, to season
· black pepper, to season

· Preheat oven to 200ºC. Soak the almonds in boiling water and stand for 10 minutes to soften. Drain the water, remove the skins from the almonds and set aside.
· Place the capsicums and red chillies in a small roasting pan and drizzle with olive oil. Roast for 30 minutes or until the capsicum starts to brown. Add the cherry tomatoes to the pan and roast for a further 15 minutes. Remove from the oven and stand for 5-10 minutes to cool.
· Peel the capsicum, remove the seeds and transfer the flesh to a food processor. Deseed the chillies depending on how spicy you want the sauce and transfer to the food processor. Add the remaining ingredients and blend until smooth. Taste and adjust seasoning as necessary.
· Transfer to a serving bowl and garnish with a pinch of smoked paprika. Serve immediately or refrigerate until required.
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