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This recipe is perfect for a crowd. tt is impoftant to choose a very orq '*
Italian sausage, since it is the main ingredient. lf you prefer a little heat, 1 e
choose a hot sausage variety.

I lb. ground ltalian sausage
1/z medium onion, chopped
l/z tsp. salt
t/c tsp. pepper
I 72 tbs. basil
I pkg. (17t/4 oz.l frozen puff pastry, thawed
7a lb. provolone cheese, shredded

ln a skillet, cook sausage with onion, salt, pepper and basil until pink color
isjust gone. Roll each puff pastry sheet into a I S-inch square and cut in half
lengthwise. Divide filling into 4 parts and spread over each pastry sheet.
Sprinkle with cheese and roll tightly. Chill rolls for at least 30 minutes. Cut into
t/z-inch rounds. Place on an ungreased baking sheet. Bake in a 375" oven
until golden brown. about l5 to 20 minutes. Serve warm.
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Make this very tasty. easy-tomake recipe far in advance and freeze it. This

is a great recipe that can be made in bulk for large panies.

I pkg (l lb.i frozen puff pastry
I lb. ground pork
2 tsp. ground cumin
I tsp. dried thyme
1 tbs. minced garlic
t/+ cuP finely chopped green onions
Va cup finely chopped red bell peppers or pimiento
salt and pepper to taste
1 egg,slightly beaten with 1 pinch salt

Allow pastry to defrost on counter for several minutes untiljust pliable. Roll
pasty to l/e-inch thick. Cut into strips about 3 inches wide. Place on cookie
sheets sprayed with cold water and refrigerate while making filling. ln a bowl,
mix pork with remaining ingredients, except egg. Divide filling among pastry
strips. spreading filling over top of pastry. Brush edges with water and roll up.
Refrigerate or freeze. Just before serving. cut rolls into t/z-inch sections. Paint
with egg wash and bake in a 375o oven until golden, about l5 minutes.
Serve warm.
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