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Sausage Rolls - Gluten free and Keto  
To make a batch of sausage rolls you’ll need: Mozzarella, Egg, Butter, Mince or Sausages  
with the Keto Store supplied herbs and spices, salt, psyllium husk, almond flour, xanthan gum   
 

Get this   with these    and do this to them  
1 large egg Small bowls & a fork Mix the yolk and egg white together. 
   Tablespoon measure Take 1 tablespoon of the mixture out and set it aside to use later. 
 

100g shredded mozzarella  
Microwaveable bowl Put cheese into a microwaveable bowl, heat for 30 secs, stir,  

15 more secs, stir. It may need more time to melt and be smooth.   
Bag #1 of ingredients from the Keto Store  
2 Tablespoon of melted  butter Empty the bag of ingredients into the bowl of melted cheese 
 Spatula add the butter, egg and mix well with a spatula to form a dough. 
      

   Oven 170◦C  Pre-heat the oven using the bake setting 170◦C.  
    

 2 sheets baking paper Lay out one sheet of baking paper onto the bench.  
Scrape out the contents of the microwaveable bowl on top. 
Place another sheet of baking paper on top.  

               Take care as it could be hot.  Press with your fingers or roll the dough between the paper,  
so the dough spreads out in a rectangle shape.  
Remove the top layer of baking paper. 

 

4 sausages with skins removed   Hint: Boil the sausages for easy removal of skins. 
- or- 375g mince in a mixing bowl  Add the meat into a mixing bowl and empty bag #2 then mix, 
Bag #2 of ingredients    

Place the meat into a log shape in the middle of the dough to fit 
the length of the pastry. Depending on how thin / large you’ve 
managed to roll out the dough, you may fit one row or two rows.  
 

Once the meat is on the dough, lift one edge 
of the baking paper to roll the dough over 
the top of the meat and tuck it under the 
bottom of the sausage roll. 

    Knife  
   Oven Tray  Cut the logs of sausage rolls into portions 

Baking paper  Place onto your baking paper-lined oven tray. 
`     Leave a small gap in between each piece.  

 

Egg mixture from earlier with the 1 Tablespoon of egg mixture you reserved before 
Brush    brush it over the sausage rolls on your baking tray.  

 

Oven on bake 170◦C   Place the tray into middle of a preheated oven  
Timer     Set a timer for 20 minutes.  

 

When cooked, the pastry will be golden brown and the rolls firm to the touch - they may need 5 more mins 
Enjoy hot with a side of sauce or store in the fridge up to 3 days, or in the freezer up to 3 months. 
 

Macros 

The overall macros will depend on the meat chosen to use and the size you cut the sausage rolls.  
For all the dough component of this recipe NC: 10.3g  F: 61.5g    P: 47g     Cal 766 
 

Make it again  
Order the Sausage Rolls Recipe Pack here  

https://ketostore.nz/collections/recipe-packs/products/sausage-rolls

