
Pork and Fennel Sausage Rolls  

Adapted from Bourke Street Bakery by Paul Allam & David McGuinness    

Ingredients

✦ 1 1/2 tablespoons extra virgin olive oil   
✦ 6 garlic cloves, minced
✦ 3 1/2 tablespoons fennel seeds, finely chopped 

in a food processor or spice grinder.
✦ 4 thyme sprigs, leaves picked
✦ 1 cup brown onion, finely chopped
✦ 1 cup celery, finely chopped
✦ 1 cup carrot, finely chopped
✦ 1.2 kilograms (2.6 pounds) minced pork 
✦ 1/4 cup breadcrumbs
✦ 1 tablespoon salt
✦ 3 teaspoons white pepper
✦ Good quality puff pastry (about 5-6 sheets), 

while homemade is awesome, it is extremely 
time consuming. 

✦ Egg wash (1 egg and 1/4 cup milk)
✦ Fennel seeds for sprinkling

Instructions

Heat oil in a pan over medium heat, add the garlic and cook for about 30 seconds. Add 
fennel and thyme and stir for one minute. Add onion and celery and cook until onion 
softens (about five minutes). Add the carrots and cook until the vegetables are mushy 
(about twenty minutes).

Remove vegetables from heat and allow to cool.

Heat oven to 200°C (400°F)

In a large bowl, mix the pork mince, vegetables, breadcrumbs, salt and white pepper. 

Mix the meat with your hands for a couple of minutes, making sure it is combined well. At 
this stage you can take a small bowl of the mixture and cook it in a hot frying pan to test 
the flavour.

Divide the filling mixture into five or six even portions.



Roll each portion into a log the same length as your rectangle of puff pastry and 3 cm (1”) 
in diameter. Place the roll onto a pastry rectangle and roll up to enclose. Turn rolls seam 
side down, brush with egg wash and sprinkle with fennel seeds.

Slice each roll into two and place on a baking sheet lined with parchment paper. Place in 
the oven and turn the temperature down to 190°C (375°F). 

Bake for 35-40 minutes.
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