
Glamorgan cheese sausage rolls
 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
175 g flour  gluten-free (we used Doves Farm, widely available) 

85 g butter

1 pinch cayenne pepper

1  egg yolk  mixed with 3 tbsp cold water 

100 g breadcrumbs  gluten-free (we used Dietary Specials bread) 

100 g caerphilly cheese  grated 

1 small leek  finely chopped 

1 tsp mustard seeds  crushed 

READY IN

45 min.

SERVINGS

25

CALORIES

88 kcal

https://whatsheate.com


3  egg yolks

Equipment
food processor

baking sheet

oven

Directions
To make the pastry, put the flour, butter and cayenne pepper into a food processor, then

whizz into fine breadcrumbs. sprinkle the egg and water mixture onto the flour and pulse

again until the mixture begins to come together. Tip the mixture onto a board, then gently

squeeze the pastry until it begins to come together in a ball, adding more water if it feels dry.

Divide the mixture in half, roll each piece into a 12 x 30cm rectangle and slip onto a baking

sheet. Do not chill.

Heat oven to 200C/fan 180C/gas

Mix the filling ingredients together, except one egg yolk, which you need for glazing, in a food

processor. Divide in two and roll each into a 30cm-long sausage shape.

Lay a cheese sausage on one side of the pastry.

Brush the sausage and pastry with egg yolk and fold the pastry over the top to encase the

sausage. Seal the two edges, trim the ends, then cut into 2cm pieces. Arrange on a baking

sheet and chill for 30 mins.

Brush the rolls with a little more egg yolk, place herbs on top, if you like, then bake for 12-15

mins until golden brown.

Nutrition Facts

 PROTEIN 11.16%
  FAT 52.36%

  CARBS 36.48%

Properties
Glycemic Index:5.64, Glycemic Load:0.17, Inflammation Score:-1, Nutrition Score:1.7082608905823%

Flavonoids
Kaempferol: 0.1mg, Kaempferol: 0.1mg, Kaempferol: 0.1mg, Kaempferol: 0.1mg Myricetin: 0.01mg, Myricetin: 0.01mg,

Myricetin: 0.01mg, Myricetin: 0.01mg



Nutrients (% of daily need)
Calories: 87.78kcal (4.39%), Fat: 5.26g (8.1%), Saturated Fat: 2.79g (17.46%), Carbohydrates: 8.25g (2.75%), Net

Carbohydrates: 7.42g (2.7%), Sugar: 0.43g (0.47%), Cholesterol: 42.41mg (14.14%), Sodium: 50.13mg (2.18%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.52g (5.05%), Vitamin A: 227.61IU (4.55%), Selenium: 2.98µg

(4.26%), Calcium: 39.25mg (3.92%), Fiber: 0.84g (3.35%), Phosphorus: 32.29mg (3.23%), Iron: 0.39mg (2.18%),

Vitamin B2: 0.04mg (2.08%), Vitamin K: 2.03µg (1.94%), Folate: 7.56µg (1.89%), Vitamin B12: 0.1µg (1.74%), Zinc:

0.23mg (1.5%), Vitamin E: 0.22mg (1.47%), Vitamin D: 0.18µg (1.2%), Vitamin B5: 0.11mg (1.12%), Vitamin B6: 0.02mg

(1.08%), Manganese: 0.02mg (1.06%)


