vegan sausage roll recipe

The Ultimate Vegan Sausage Roll Recipe: Flaky,
Flavorful, and Seriously Satisfying

Craving a classic sausage roll but committed to a plant-based lifestyle? You're in luck!
Forget dry, disappointing imitations - this vegan sausage roll recipe is about to redefine
your expectations. We're diving deep into creating the perfect flaky pastry, crafting a
savory and richly flavored filling, and ensuring your vegan sausage rolls are not just
delicious but also incredibly easy to make. This post covers everything from ingredient
sourcing to baking tips and troubleshooting, guaranteeing success even for novice bakers.
Get ready to impress yourself (and everyone else!) with these irresistible vegan sausage
rolls.

Section 1: Gathering Your Ingredients - The Foundation
of Flavor

Before we roll up our sleeves, let's gather the key players for both the pastry and the
filling. High-quality ingredients are crucial for achieving that authentic sausage roll
experience.

For the Flaky Vegan Pastry:

250¢g strong white bread flour (or a gluten-free blend for a gluten-free option - adjust
liquid accordingly)

1 tsp salt

75g vegan butter, chilled and cubed (using a good quality vegan butter is key for flavor
and texture)

125ml ice-cold water

1 tbsp apple cider vinegar (this helps tenderize the pastry)

For the Savory Vegan Sausage Filling:

2 tbsp olive oil

1 large onion, finely chopped

2 cloves garlic, minced

1 tbsp tomato paste

1 tsp dried thyme

1/2 tsp dried sage

1/4 tsp ground nutmeg

1/4 tsp black pepper

200g vegan sausage meat (choose a brand with good texture and flavour. Linda
McCartney's or similar are good choices)

1 tbsp soy sauce or tamari (for umami depth)

1 tbsp nutritional yeast (adds a cheesy, savory note)



1 tbsp breadcrumbs (helps bind the filling)

Section 2: Mastering the Vegan Pastry - A Step-by-Step
Guide

Making a truly flaky vegan pastry requires attention to detail. Here's how to achieve
pastry perfection:

1. Combine dry ingredients: In a large bowl, whisk together the flour and salt.

2. Cut in the butter: Add the chilled, cubed vegan butter. Using a pastry blender or your
fingertips, work the butter into the flour until the mixture resembles coarse
breadcrumbs. Avoid overworking the dough.

3. Add the wet ingredients: Gradually add the ice-cold water and apple cider vinegar,
mixing gently until the dough just comes together. Don't knead excessively; a slightly
shaggy dough is fine.

4. Chill the dough: Form the dough into a disc, wrap it in cling film, and chill in the
refrigerator for at least 30 minutes. This allows the gluten to relax and prevents
shrinkage during baking.

5. Roll and shape: On a lightly floured surface, roll out the chilled dough into a large
rectangle (approximately 30cm x 20cm).

Section 3: Crafting the Delicious Vegan Sausage Filling
- Flavor Explosion!

Now for the heart of the matter - the flavorful vegan sausage filling:

1. Sauté the aromatics: Heat the olive oil in a large pan over medium heat. Add the
onion and cook until softened, about 5 minutes. Stir in the garlic, tomato paste,
thyme, sage, nutmeg, and pepper, and cook for another minute until fragrant.

2. Add the sausage meat: Crumble the vegan sausage meat into the pan and cook until
browned, breaking it up with a spoon.

3. Season and bind: Stir in the soy sauce, nutritional yeast, and breadcrumbs. Cook for
a further 2-3 minutes, allowing the flavors to meld. Remove from heat and let the
filling cool slightly.



Section 4: Assembling and Baking Your Vegan Sausage
Rolls - The Final Flourish

1. Spread the filling: Spread the cooled sausage filling evenly over the rolled-out pastry.

2. Roll and cut: Tightly roll the pastry from the long side into a log. Using a sharp knife,
cut the log into 1-inch thick slices.

3. Arrange and bake: Place the sausage rolls onto a baking sheet lined with parchment
paper, leaving a little space between each one. Brush the tops with a little plant-
based milk or aquafaba for a golden brown finish.

4. Bake to perfection: Bake in a preheated oven at 200°C (180°C fan/Gas Mark 6) for
20-25 minutes, or until golden brown and cooked through.

Section 5: Serving and Storage - Enjoy Your Creation!

Allow your vegan sausage rolls to cool slightly before serving. They are delicious served
warm or at room temperature, perfect for picnics, parties, or a satisfying snack. Store
leftovers in an airtight container in the refrigerator for up to 3 days.

Conclusion

Making delicious vegan sausage rolls is easier than you might think! By following this
recipe and focusing on quality ingredients, you can create a truly satisfying and flavorful
treat that will impress even the most ardent meat-eaters. Experiment with different herbs
and spices to personalize your recipe and make it your own. Happy baking!

FAQs

1. Can I freeze vegan sausage rolls? Yes! Freeze them unbaked on a baking tray before
transferring to a freezer bag. Bake from frozen, adding a few minutes to the baking
time.

1. What if my pastry is too dry? Add a teaspoon of cold water at a time until the dough
comes together.

1. Can I use puff pastry instead of making my own? Absolutely! Store-bought vegan puff



pastry is a great shortcut.

1. What are some serving suggestions? Serve with your favourite dipping sauce, such as
vegan mayonnaise, ketchup, or a spicy mustard.

1. How can I make these gluten-free? Use a good quality gluten-free flour blend
designed for pastry. You may need to adjust the liquid slightly. Remember to check
your other ingredients for gluten-free certification.
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