Sausage Rolls for Two
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Ingredients:
8½  - 10 ounces ready-made puff pastry dough - I use 1 sheet of Pepperidge Farm’s 
8 ounces sausage meat – bulk/removed from casing
1 egg, beaten to seal and glaze the pastry


Preparation:

Preheat oven to 350° F.

Make an egg wash by mixing the beaten egg with 1 tablespoon water. Cut the puff pastry into 4 square sections approximately 5"x 4½" (or into 6 rectangular sections about 5"x 3" for smaller portions for hors d'œuvres).
Season the sausage meat with salt, pepper and any herbs or spices you like (if using unseasoned meat) and separate it into even portions for each roll (eight for large, twelve for the small ones). Place each in a pastry strip. Roll up each and brush the edges with plenty of the egg wash to help make the pastry stick together. Show the pastry that you’re the boss and really pinch it closed at the ends and along the seams - if you don't seal those edges together securely enough, they'll come "unzipped" in the oven halfway through the baking process!
Place them on a greased cookie sheet, seam side down, one inch apart. Brush the tops of each roll with the egg wash to create a nice glaze. Bake for 35 minutes. Serve warm or cold, with mustard.
