
Donna Hay Sausage Roll Recipe

Donna Hay sausage roll recipe is a beloved dish that combines flaky pastry
with a flavorful sausage filling, making it a perfect snack or party treat.
Known for her simple yet elegant cooking style, Donna Hay has created a
sausage roll recipe that is both easy to follow and supremely delicious. In
this article, we will explore the ingredients, preparation steps, and tips
for perfecting this classic dish.

Ingredients

To create the perfect Donna Hay sausage roll, you'll need a selection of
fresh ingredients. Below is a comprehensive list of what you will need:



500g pork sausage meat (you can use a mixture of pork and beef if
preferred)

1 sheet of puff pastry (thawed if frozen)

1 small onion, finely chopped

2 cloves garlic, minced

1 tablespoon fresh parsley, chopped

1 teaspoon fresh thyme leaves

1 teaspoon Worcestershire sauce

1 egg, beaten (for egg wash)

Salt and pepper, to taste

Preparation Steps

Now that you have all your ingredients ready, it’s time to start cooking!
Follow these easy steps to whip up your Donna Hay sausage rolls.

Step 1: Preheat the Oven

Start by preheating your oven to 200°C (400°F). This ensures that the pastry
will puff up beautifully and become golden brown while baking.

Step 2: Prepare the Filling

1. In a pan over medium heat, add a splash of oil and sauté the chopped onion
until it becomes translucent, about 3-4 minutes.
2. Add the minced garlic, cooking for an additional minute until fragrant.
3. In a large bowl, combine the sautéed onion and garlic with the pork
sausage meat.
4. Add in the chopped parsley, thyme, Worcestershire sauce, salt, and pepper.
Mix well until all ingredients are evenly combined.

Step 3: Assemble the Sausage Rolls

1. Roll out the puff pastry on a lightly floured surface to ensure it’s thin
and even.
2. Cut the pastry into rectangles, approximately 10cm x 15cm (4 inches x 6
inches).
3. Place a generous spoonful of the sausage filling along one edge of each
pastry rectangle, leaving some space at both ends.
4. Brush the edges of the pastry with the beaten egg to help seal the rolls.



5. Carefully roll the pastry over the filling, ensuring it is tightly
wrapped. Seal the edges by pressing with a fork or your fingers.
6. Place the sausage rolls seam-side down on a baking tray lined with baking
paper.

Step 4: Bake

1. Brush the tops of the sausage rolls with the remaining beaten egg for a
glossy finish.
2. Bake in the preheated oven for 20-25 minutes, or until the pastry is
golden brown and puffed up.
3. Remove from the oven and let them cool slightly before serving.

Serving Suggestions

Donna Hay sausage rolls can be enjoyed in a variety of ways. Here are some
popular serving suggestions:

Serve with a side of tomato sauce or chutney for dipping.

Accompany with a fresh salad to balance the richness of the pastry.

Pair with a selection of cheeses and crackers for a delightful platter.

Enjoy them warm or at room temperature, making them perfect for picnics
or parties.

Tips for the Perfect Sausage Rolls

To ensure your Donna Hay sausage rolls are nothing short of spectacular,
consider the following tips:

Quality Ingredients: Use high-quality sausage meat for the best flavor.1.
You can also make your own sausage mix by seasoning minced meat with
your favorite spices.

Don’t Overfill: Be cautious not to overfill the pastry, as this can make2.
it difficult to seal and may cause the filling to spill out during
baking.

Keep it Cold: Ensure the pastry remains cold while you work with it. If3.
it gets too warm, it may become difficult to handle. If needed, pop it
in the refrigerator for a few minutes.

Experiment with Flavors: Feel free to customize the filling by adding4.
ingredients like grated cheese, chopped vegetables, or different herbs
and spices to suit your taste.

Freezing Option: These sausage rolls freeze well. You can freeze them5.



before baking; just make sure to separate them on a tray before
transferring them to a freezer bag.

Conclusion

The Donna Hay sausage roll recipe is a simple yet satisfying dish that can be
enjoyed by everyone. With its flaky pastry and savory filling, it is sure to
impress at any gathering or as a delightful snack at home. Whether served hot
or cold, these sausage rolls can be tailored to suit your palate, making them
a versatile addition to your recipe collection. Follow the steps outlined
above, and you’ll have a delicious treat that captures the essence of Donna
Hay’s culinary philosophy: simplicity and flavor. Enjoy!

Frequently Asked Questions

What are the key ingredients in Donna Hay's sausage
roll recipe?
The key ingredients include puff pastry, sausage meat, onion, herbs, and
seasoning.

Is it possible to make Donna Hay's sausage rolls
gluten-free?
Yes, you can use gluten-free puff pastry and gluten-free sausage meat for a
gluten-free version.

How long does it take to prepare Donna Hay's sausage
rolls?
Preparation time is approximately 20 minutes, with an additional baking time
of about 25-30 minutes.

Can I use leftover sausage meat for Donna Hay's
sausage rolls?
Absolutely! Leftover sausage meat works well and adds great flavor to the
rolls.

What dipping sauces pair well with Donna Hay's
sausage rolls?
Dipping sauces like tomato sauce, sweet chili sauce, or mustard complement
the sausage rolls nicely.

Are Donna Hay's sausage rolls suitable for freezing?
Yes, you can freeze the sausage rolls before baking. Just thaw and bake when
ready to serve.



How can I make Donna Hay's sausage rolls healthier?
Use lean sausage meat, add more vegetables, and opt for whole grain puff
pastry for a healthier twist.

What can I serve with Donna Hay's sausage rolls for a
party?
They pair well with a fresh salad, charcuterie board, or a selection of dips
and appetizers.

Can I customize the filling in Donna Hay's sausage
rolls?
Yes, you can customize the filling by adding ingredients like cheese,
spinach, or different spices.

What temperature should the oven be set to for baking
sausage rolls?
Preheat the oven to 200°C (400°F) for baking Donna Hay's sausage rolls.
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Discover Donna Hay's delicious sausage roll recipe that's perfect for any occasion. Easy to follow
and sure to impress! Learn more for mouthwatering tips and tricks.
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