tow o make f%(te/( Free ﬁza&af/e/ Folle

[ngredients
. 2209 / 7 7/202/ //é(ta/(—fﬁw /ﬂ/a/}( 0‘/0«/&, /ﬁ/«& more 0‘0/6 c/a&b‘/)g/

« 2009 wsalled butter, coldl

o 71 4599 pack 8 frozen [ree From pork sausages, defrosted

7 eg9, /?}élf{y bealen

Method

7. 7o make the pastry, put the flur and 7/2 tsp sabt i a targe mising bowt, Cut
the butter into 2, 5em / 7/}(/ preces and add to the bowt, Sti the butter into
the flour to coat, then rub into the [l using your figertips wtil the misture
resembles breaderumbs, Create a welll ix the centre, then add about 50mf /Zf/
02/ 1ee ool water %?//gz a f/alf K/{/f@, work the water ixto the 0%«/‘ mivlure
lo brig Uhe micture together, Contine addinp the water 7 thsp at a tine anti
you have a soft workabte dough,

2. [wn the c/aa//é oul onto a f/amec{ work, &a/‘faae and //‘/'efé Knead it you
have a smooth ball af pastry, /@/){/ aaﬁafa/ w0t 1o overwork, the pastry, Fress
logether Co form a disk, wrap i cbip fitn and put ix the fridge for 30

minales,

3, Liphtty flowr a work surface and knead the pastry gently to form a rectunple,
Kol the dough out wilthways wti /¢ is 3 tines the origival size and about Smm
(1/ i) thick. Fold one thicd of the pastry towarde the centre, then fold the
remaiing pastry ito the centre and over the first third, [uwn the dogh 90



degrees and rotl out agai to the same dinensions. ol as before, repeat the
preocess and then cover with a/?}g/ f//?fr Boturn o the f/‘/@e foﬁ at loast 30

minales,

7. Meanwhite, prefieat the oven to gas 6, 200 C, fan 780 C. Kemove the shins
fﬁm the sausages. Fut the sausage meat i a bowl and i ta//ez,%eﬁ with a

fork,

. Kol out the pastry on a flowred work swface wtil dbout 30cm (72ix) ¥ 30cm
(72i) and 7-7 7/2m [ 7/2—3/4/}(/, Cut the pastry down the length into 2
equal strps, [ake half the sausage meat and using your hands, rotl to make a
sausage shape that is the same length as the pastry. Fut the sausage meat
down the middte of the pastry strp lenpthways,

, Brush beaten egg down one site of the pastry wnd o The sausage meat, fold the
other side of The pastry over the meal fiivst and Then the side with beater egy.
Gently ran your hands ap and down the longth of the sausage roll to ensure it
e compact and straipht. Kepeat with the remaining pastry ad sausage meat so
youhave 2 lp sausage rolls, Cut each one into 6 or 12 ever proces and put on
a tned baking tray and brush the tops with beaten egg.

" Buke ir the oven faﬁ 20 minates, o mtil //}éé{f ;M/M and cooked té/foad@é,

. ﬁm&faﬁ {0 a aaa/?)g/ rack to cool @/?}élf{y /afo/oe serving and Share the
deleious /z%u‘fe/( f/‘w sausage rolls

5% aéef Lac Stooke.




