Sausage Rolls

225g Plain Flour
Pinch of Salt

50g Block Margarine/Butter

50g White Vegetable fat/Lard

200g sausage meat / skinless sausage / Quorn sausage.

Salt and pepper (if using sausage meat)

Beaten egg and/or milk to glaze
1. Light the oven, Gas 6, 200(C.

2. Grease a baking tray.

3. Make shortcrust pastry.

4. Roll out the pastry.

5. Cut the pastry into a rectangle about 30cm x 25cm.

6. Cut into two, lengthwise.

7. If using sausage meat season with salt and pepper.

8. Shape into sausage shapes the same length as the pastry.

9. OR Place the sausages onto the pastry.

10. Brush the edges of the pastry with water and seal them, place the join underneath.

11. Cut into 5cm lengths; mark the tops with a knife and brush with the beaten egg and / or milk.

12. Place on the baking tray with seal side down and cook for about 20 minutes until golden brown.

Serve them hot or cold.

