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Lamb Sausage Rolls (adapted from  Canadian Living Magazine)
1 pkg. frozen puff pastry thawed per package directions

1 pound lean ground lamb

1 egg plus 1 egg white (save yolk for later use)

1/4 cup panko crumbs

1 shallot, minced

2 garlic cloves, minced

2 tablespoons chopped fresh parsley

2 teaspoons fennel seeds

1/2 teaspoon coriander

Grated zest of 1 large orange

Salt and freshly ground black pepper

2 tablespoons Dijon Mustard

1 egg yolk beaten with 1 teaspoon water

Line baking sheet with parchment paper and set aside.

Combine lamb, egg, panko, shallot, garlic, parsley, fennel, coriander, orange and salt and pepper. Set aside. 

Roll a sheet of puff pastry on a floured board to a 10 inch by 10 inch square. Cut pastry in half making two 5 by 10 inch strips. Coat pastry with a thin layer of Dijon mustard and place a strip of meat along the 10 inch side of the pastry. Roll pastry over to enclose filling, pressing firmly to enclose meat in pastry and place seam on the bottom. Move to baking sheet and repeat with remaining pastry and filling.  Refrigerate until firm (about a half hour). May be frozen at this point and baked later.
Preheat oven to 400. Cut rolls into desired size (2 inch to 3 inch pieces). Brush with egg/water glaze and bake for 20 to 25 minutes or until golden brown. If baking from frozen, do not thaw first and add additional 10 minutes to cooking time. Makes 12 large rolls or 24 smaller ones. Serve with coarse grain mustard as a dipping sauce.
