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Sausage pa
es 

A pparently Prince Bismarck said, ‘to retain 

respect for sausages and laws, one must not 

watch them in the making’. In light of this, please be aware 

I use ready-made sausage meat – I do not start from 

scratch (that’s a dreadful expression to use when talking of 

making sausages). Sausage pa
es are cheap to make, easy 

to assemble, easy to cook, and they freeze well. If you ever 

come across remaindered tubes of sausage meat in the 

chiller at the supermarket then buy a bunch and freeze 

them. If you’ve thawed sausage meat to make pa
es, the 

pa
es, once cooked, can be safely refrozen.  

Ingredients 

In the bowl are panko breadcrumbs, an apple, an egg, a 

tube of sausage meat and, in the jar behind, cornflour. Just 

by the by, I ran out of breadcrumbs about half way through 

the crumbling process and used uncooked porridge to 

finish off the last three pa
es.  

Construc�ng the pa�es 

Mix grated carrot and apple in to the sausage meat. Gra0ng 

the apple creates a lot of apple juice; make sure you include 

this as well. 

Grated carrots are included because I put grated carrots 

into just about everything (yes even ice cream). 

You can mix just about anything into the sausage meat, 

they can be flavoured by anything that takes your fancy. 

You could add chopped onion, curry powder, garlic, 

chopped bacon, chicken stock, le3 over chicken pieces and 

on it goes.   

If you want to make gluten free sausage pa
es, then buy 

gluten free sausage meat. If you can’t find any, buy gluten 

free sausages and strip them out of their casings. 



 

 

Crumbing the pa�es 

When mixed, shape the sausage pa
es by hand. Keep your 

hands wet and cold when you do this and the sausage meat 

will not s0ck so much to your fingers (it will, though, s0ll 

s0ck). I usually do the sausage pa
es quite large. The 500 

grams of sausage meat, once it is mixed with carrot and 

apple, makes about six pa
es. 

The order for crumbing is to shape the pa:y from the mix 

in the big stainless steel bowl. Drench the pa:y in the flour 

in the glass bowl,  and dip the flour-drenched pa:y into the 

egg mix (just one egg whipped with a fork or whisk). Next 

drop the egged pa:y into the bread crumbs, making sure 

both sides are crumbed. Put the pa
es on a plate and 

refrigerate for an hour or so to let the crumbs set. It is easy 

to crumb the patties but it is important to get the order right.  

 

 

Cooking 

These pa
es are cooked and are now cooling. The tomato 

is in there because it was at the end of its shelf life and 

pu
ng it in to bake with the sausage pa
es seemed 

sensible.  

I bake the pa
es in a hot oven for about 12 minutes. I do it 

on baking paper (saves mess) and at the end of the cooking 

0me, I cut one pa:y in half to check. Do not overcook the 

pa
es. When you open them up, the centre should show 

some moisture. This is because the pa
es will be reheated 

and fried off to get a crunchy finish when it comes 0me to 

serve and eat. 

Once the pa
es are cooled down, pack each separately in 

cling film and freeze. When you want to use them take as 

many as you need from the freezer, give then a couple of 

minutes on high in the microwave. Then give them a quick 

blast in a hot frying pan to give them colour and 

crunchiness. Serve, maybe with a salad. 


