	Sausage Rolls
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	100g
Margarine
	[bookmark: _GoBack]200g
Plain flour
	100g 
Sausage meat
	3 tbls
water



[image: http://t3.gstatic.com/images?q=tbn:ANd9GcQ44r1c7GE5ohMG_YcVXRGbx-57PvGPteWIjFHta7n_iyWJ71xQ352HFlTG]
1. Add the margarine to a large bowl and sieve in the flour 
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2. Gently rub the flour and margarine together with your hands. 
[image: Shortcrust Pastry Recipe. Click picture to enlarge. Copyright David Marks]
3. The mixture should end up as small crumbs.
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4. Add 3 tablespoons of water and mix with a spoon. Then use your hands to make it a ball.
[image: http://www.visualphotos.com/photo/1x7748772/shortcrust_pastry_in_cling_film_371376.jpg]5. Wrap the mix in cling film and place in the fridge for 30 minutes to 'rest'. 
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6. Turn the oven on to 200C. Split the pastry into 3 parts. Put some flour on to the work surface. 
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7. Roll each part of the pastry into tube shapes about 30cm long.
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8. Split the sausage meat into 3 parts. Roll each part into a tube shape about 25cm long. 



[image: Pastry and meat for sausage roll]9. Place each strip of sausage on a strip of pastry. Brush milk around the edges of the pastry to help them stick.
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10. Roll the pastry round the sausage once. Roll the tube onto the seam.

[image: Sausage rolls ready for the oven]

11. Cut the strips into 3 and cut small ridges in the top of each sausage roll.


[image: Sausage rolls on a baking tray]

12. Grease a baking tray, place the sausage rolls on it and put it into the oven for 25 minutes.
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