INGREDIENTS
375g mixed beef and pork mince

1/2 onion, minced

1/2 carrot, grated
2tbsp tomato sauce

1 tbsp mustard
1/2 tablespoon curry powder

1/4 teaspoon salt
1/4 teaspoon pepper
4 sheets puff pastry

1 egg white

METHOD
Preheat oven to 200°C. In a small bowl,
beat the egg together with 1 tbsp of
water. Prepare the onion and carrot,
and take the puff pastry out of the
freezer.
In a large bowl, place all ingredients
except for the pastry and egg. Using your
hands, work the mixture well until all
combined.
Lay the pastry out on a work surface and
cut each sheet in half. Work with the
pastry still a little bit firm from the
freezer as it is easier to handle.
Divide the sausage mixture between the
pieces and lay in a line along the length
of each pastry half-sheet. Fold the two
sides over the sausage mixture and
gently press to join.
Turn the rolls over, cut into fifths and
brush with the egg and water mixture.
Place on baking sheets lined with baking
paper. Bake for 20-25 minutes until
pastry is puffed and golden.
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