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Freezer Friendly Prep Time: 15 mins Serving Size: 10-12

Cook Time: 25-30 mins

Turkey, Pumpkin &  
Silverbeet Sausage Rolls
Who doesn’t love a good pastry! These sausage rolls are packed with silverbeet & pumpkin to 
increase your vegetable intake while providing a good source of protein from the lean turkey mince. 

INGREDIENTS:

 1 cup pumpkin (diced) 

 Extra virgin olive oil (EVOO)

 1 small brown onion  
(finely diced) 

 1 clove garlic (minced) 

 500g turkey mince 

 4 silverbeet leaves  
(very finely diced)

 ¼ cup bread crumbs 

 Salt to taste 

 2 sheets of butter puff pastry 
(defrosted) 

 Buckwheat flour for dusting  
(or other plain flour of choice)

TOPPING:

 1 egg (whisked, for egg wash) 

 1 tbsp sesame seeds 

 1 tbsp fennel seeds 

 METHOD:

1. Preheat the oven to 200°C fan-forced and line a baking tray with 
baking paper. 

2. Steam the pumpkin until very soft and easy to mash with a fork. 
Remove from heat and set aside. 

3. Heat a good drizzle of EVOO in a pan over medium heat and saute 
the onion and garlic until lightly golden and soft. Remove from heat 
and set aside. 

4. In a large bowl, add in all the ingredients (except for the puff pastry 
and buckwheat flour) and use your hands to gently combine. 

5. Dust your bench with buckwheat flour and roll out the pastry sheets. 

6. Spoon half the mixture down the centre (long ways) of each pastry 
sheet. 

7. Brush the egg wash along one edge of the pastry and fold over. Use 
a fork to gently press down the edges of the pastry so they stick 
together. 

8. Brush the top of each roll with egg wash and top with a sprinkling of 
fennel and sesame seeds. 

9. Using a sharp knife, cut each roll into your desired size.

10. Place rolls on your prepared baking tray and bake in the oven for 25-
30 minutes or until golden and cooked through. 

TIPS & NOTES:

Storage: Store in an airtight container in the fridge for up to 3 days 
or freeze before cooking and store for up to 3 months (cook frozen in 
the oven for 45-50 minutes on 200°C fan-forced). 
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TIPS & NOTES:

Suitable for a baby 9+ months.  

If you are introducing our Hulk Pancakes to your baby, ensure they 
have been introduced to all containing allergens appropriately prior 
to eating. 

The pancakes should be soft and easy to squish between your 
fingers. 


