
Sausage meat

800g minced venison
10g smoked paprika
2 cloves garlic, minced
2 large banana shallots, diced finely
Salt to taste
Small bunch parsley finely chopped
Small bunch of thyme, picked and finely 
chopped
Ground black pepper to taste
3g cayenne pepper
100g breadcrumbs

• Mix all the ingredients together and 
season to taste

and

Sausage roll

1 packet of ready rolled puff pastry
Sausage meat 
1 egg, whisked for egg wash

• Pipe the sausage meat along the edge of 
the pastry sheet. Roll the pastry over and 
tuck underneath. Cut the pastry in line with 
the edge of the filling and score some lines 
in the top to allow the steam to escape
• Egg wash and bake at 200C for approx 15 
minutes or until golden
• Serve with a spiced chutney

Scotch eggs

4 medium eggs (dark yolk local or premium 
quality free range)
Sausage meat
2 eggs for bread crumbing
100g plain flour (seasoned with salt and 
pepper)
100g Breadcrumbs

• Put a pan of water on a high heat and 
take it to rapid boil
• Add the eggs gently and boil for 6 
minutes
• Remove the eggs into a large bowl of 
cold water. Leave to cool and then peel the 
eggs
• They should feel quite ‘squidgy’ and soft
• Take 150g of sausage meat in your hand 
and squash into a large flat disc in the palm 
of your hand
• Sit an egg in the centre and carefully cup 
the sausage meat around the egg sticking 
it to itself until the egg can no longer be 
seen. 
• Beat the remaining eggs in a large bowl
• Roll the ‘sausage egg’ in the flour and 
then in the egg to coat fully
• Then add to the breadcrumbs and coat all 
over by rolling it around
• Cook in an air fryer at 200C for 8 minutes 
and then turn over for a further 3 minutes. 
Cut in half and season the egg to serve
• If you would prefer you can deep fry at 
180C until golden or cook in a conventional 
oven. 


