English Beef Roll with Mustard Sauce 

2 lbs. ground beef 

1 lb. ground venison or pork 

2 eggs, beaten 

1 Tbs. salt 

1/2 tsp. each pepper & nutmeg 

2 cups wheat toast, in crumbs & small pieces 

In a large bowl, combine the meats, bread, and spices. Add the egg and beat with a spoon until well blended. Mold the meat mixture into a loaf shape and place on a greased baking sheet. Bake at 375º F for approx. 45 minutes or until done. Serve hot or cold with Mustard Sauce, either on the side as an accompaniment, or spread on top of the loaf before cutting. 

The original English version of this recipe has the meat being placed in a pudding mold, and baked in the oven while resting in a pan of water. This makes a tall mound of meat, and the Mustard Sauce is poured over top. 

Mustard Sauce 

2 Tbs. butter 

2 Tbs. flour 

1 cup milk 

1/4 cup heavy cream 

1 Tbs. white vinegar 

1 Tbs. dry mustard 

1 Tbs. Dijon mustard 

1 1/2 tsp. salt & pepper 

In a pan melt the butter over moderate heat. Stir in the flour and mix together thoroughly. Pour in the milk and stirring constantly with a whisk, cook over high heat until sauce thickens and comes to a boil. Reduce heat and simmer for 3 minutes, then beat in the cream, mustards, vinegar, salt, and a few grindings of pepper. Serve at once. 

This makes a rather mild sauce. To increase the flavor add more of the mustards.

