
Sausage Plait 

Ingredients 

 6 Quorn Sausages 

 1 Egg 

 ½ tsp chilli flakes 

 2 tbsp tomato purée 

 250g ready-rolled puff pastry 

 1 tin of chopped tomatoes 

 1 onion, chopped 

Method 

 Cook Sausages 

 Once cooked, mash sausages with a fork and leave to one side. 

 In a large bowl break and beat the egg, leave 2 tbsp for glazing. Add onions, 

tomatoes, chilli flakes, tomato purée, and the sausages. Mix well with a fork 

  Roll out your pastry on a floured surface, and add your sausage mix down the 

centre of the pastry.  

 Cut diagonal lines on either side of the filling, roughly 1.5cm, (I normal cut about 

12 each side) and brush the pastry with some of your remaining egg. 

 Tuck the top and bottom edges of the pastry over the filling, then from the top 

cross over your sides, making a “plait” pattern.  

 Brush all over with the remaining egg and bake for 25-40mins or until golden 

brown. 

 Served best with Baked Beans 

 

Enjoy! 

 

 

 


