Sarah’s Italian Sausage Rolls

Makes: 32 mini rolls

Ingredients:

1 tablespoon olive or vegetable oil

1 cup yellow onion, finely chopped

2 pounds mild or hot Italian sausage, ground or removed from the casing
3 eggs, divided

% cup grated Parmesan cheese

1 teaspoon kosher salt

% teaspoon black pepper

1 package (2 sheets) frozen puff pastry, thawed

All-purpose flour, for rolling the pastry and shaping the sausage filling

Directions:
Take the frozen puff pastry out of its package and remove the wrapping. Place the puff pastry on a piece
of parchment paper or a baking sheet to thaw until it is easy to unfold, about 30 minutes.

Heat the oil in a small pan over medium heat for 1 minute. Add the onions, reduce to medium-low heat
and cook, stirring often, until they are lightly browned, about 8 to 10 minutes. Remove from the burner
and let the onions cool in the pan for 5 minutes.

In a large bowl, add the Italian sausage, sauteed onions, eggs, cheese, salt and pepper. Mix until the
ingredients are thoroughly combined. Place the bowl in the refrigerator to chill for 15 minutes.

To prepare the puff pastry: Lightly dust your work surface with flour and line two baking sheets with
parchment paper.

Unfold one of the pastry sheets and use a rolling pin to gently roll it until it is about 10 inches wide and
12 inches long. Use a pizza cutter or sharp knife to cut the rectangle in half from top to bottom. Slice
each piece in half again, but from side-to side this time. Place the 4 pastry rectangles on one of the
parchment-lined baking sheets and then transfer to the refrigerator. Repeat with the second sheet of
pastry. Chill the pastry pieces for at least 15 minutes before adding the filling.

In a small bowl, beat the remaining egg until it is runny; set aside.

Remove the sausage mixture from the fridge and divide it into 8 equal portions. Lightly dust your work
surface with flour and dampen your hands to prevent the mixture from sticking to them. Roll each
portion out until it is the exact length of each pastry rectangle. Place the rolled sausage on the bottom
third of the rectangle, leaving a one-inch border for rolling.

Lightly brush the egg wash atop the edges of the pastry above and below the sausage. Starting at the
bottom edge, roll the pastry around the sausage and pinch to secure the seam, then gently smooth the
seam.

Place the sausage rolls on the baking sheet, seam-side-down. Chill for at least 15 minutes, or up to 24
hours (if longer than an hour, cover the pan with plastic wrap).



Preheat the oven to 400 degrees. Remove the rolls from the refrigerator and slice each log in half, then
in half again for mini rolls. Brush the tops and sides with egg wash and add toppings like sesame seed,
herbs or flaky sea salt as desired.

Bake in the center of the oven until the pastry is crisp and golden brown, and the sausage is fully cooked
(to at least 165 degrees), about 20 to 25 minutes. Remove from the oven and serve immediately with
dipping sauces like marinara and basil pesto.

To store: The sausage rolls can be stored in an airtight container and refrigerated for 3 to 4 days. They
can be served hot, cold or at room temperature. You can freeze them baked or unbaked for several
months. Thaw in the refrigerator overnight and let them come to room temperature before baking or
reheating at 400 degrees. When freezing unbaked rolls, wait to apply the egg wash until just before
baking.

For more great recipes and event updates,
join my mailing list at sarahnasello.com and follow me on social media:

Website: sarahnasello.com
Instagram: @sarahnasello
Facebook: facebook.com/sarahgnasello



