
Sausage nut stuffing cake

Ingredients
2 tbsp olive oil

25 g butter

3  shallots  finely chopped 

2 sticks celery  finely chopped 

100 g breadcrumbs  white 

50 g walnuts  roughly chopped 

1  orange zest  grated 

1 tbsp sage leaves  dried chopped 

1  eggs  beaten 

8  rashers rindless streaky bacon

READY IN

70 min.

SERVINGS

8

CALORIES

254 kcal

https://whatsheate.com


1 handful parsley  chopped 

500 g sausagemeat

500 g sausagemeat

Equipment
bowl

baking sheet

oven

cake form

Directions
Heat oven to 200C/fan 180C/gas

Have ready an 18-20cm springform cake tin.

Heat the oil and butter and gently fry the shallots and celery for 5 mins without colouring

them. Tip into a bowl and add the breadcrumbs, sausagemeat, walnuts, orange zest and sage.

Add plenty of pepper and a little salt, if using, and mix together with your hands.

Add the egg, then mix well.

Arrange the bacon slices in the tin, leaving 5cm strip on the base, then lay them up around

the sides of the tin and let the excess hang over the edge. Carefully fill the tin with the

stuffing mix, levelling it on top. Fold the bacon over the top of the stuffing, gathering and

twisting the ends loosely in the centre. Scatter over the remaining walnuts, pressing them in

slightly.

Set the tin on a baking sheet to catch any juices that escape, then bake for 40-45 mins until

the top is golden. Cool in the tin for 10 mins, then remove onto a serving plate and scatter

with parsley.

Cut into wedges to serve.

Nutrition Facts

 PROTEIN 10.09%
  FAT 70.34%

  CARBS 19.57%

Properties



Glycemic Index:20.5, Glycemic Load:0.52, Inflammation Score:-3, Nutrition Score:11.433478225832%

Flavonoids
Cyanidin: 0.17mg, Cyanidin: 0.17mg, Cyanidin: 0.17mg, Cyanidin: 0.17mg Apigenin: 1.37mg, Apigenin: 1.37mg,

Apigenin: 1.37mg, Apigenin: 1.37mg Luteolin: 0.11mg, Luteolin: 0.11mg, Luteolin: 0.11mg, Luteolin: 0.11mg Kaempferol:

0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Myricetin: 0.07mg, Myricetin: 0.07mg,

Myricetin: 0.07mg, Myricetin: 0.07mg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin:

0.04mg

Nutrients (% of daily need)
Calories: 254.08kcal (12.7%), Fat: 20.1g (30.92%), Saturated Fat: 5.75g (35.92%), Carbohydrates: 12.58g (4.19%),

Net Carbohydrates: 10.91g (3.97%), Sugar: 1.84g (2.04%), Cholesterol: 41.7mg (13.9%), Sodium: 274.73mg (11.94%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.49g (12.97%), Copper: 2.43mg (121.54%), Manganese: 0.45mg

(22.26%), Vitamin B1: 0.22mg (14.5%), Selenium: 9.77µg (13.95%), Vitamin K: 14.54µg (13.85%), Phosphorus:

94.48mg (9.45%), Vitamin B3: 1.86mg (9.3%), Vitamin B6: 0.16mg (7.97%), Folate: 30.18µg (7.54%), Iron: 1.25mg

(6.95%), Vitamin B2: 0.11mg (6.71%), Fiber: 1.67g (6.68%), Magnesium: 23.54mg (5.88%), Vitamin E: 0.82mg (5.47%),

Zinc: 0.78mg (5.21%), Calcium: 49.45mg (4.95%), Potassium: 170.46mg (4.87%), Vitamin C: 3.85mg (4.66%),

Vitamin A: 210.88IU (4.22%), Vitamin B5: 0.38mg (3.76%), Vitamin B12: 0.21µg (3.47%), Vitamin D: 0.2µg (1.32%)


