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Featuring our All-Natural* Chicken
Sausage with Parmesan and Sun-Dried
Tomatoes, this recipe for Chicken Sausage
Summer Rolls combines two popular
trends: savory comfort and on-the-go
convenience. It’s a perfectly snackable
creation made better with ingredients
from Hormel Ingredient Solutions.
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*Minimally processed — no artificial ingredients

Chicken Sows
Summer Rells
All-Natural* Chicken Sausage with
Parmesan and Sun-Dried Tomatoes,
#64072




Fabulous Finger Food @

INGREDIENTS:

All-Natural* Chicken Sausage with Parmesan and
Sun-Dried Tomatoes #64072

1 garlic clove, crushed

3 basil leaves, chopped

3759/13 oz. pack ready-rolled puff pastry

Flour, for dusting on surface

1 egg yolk, beaten

259 sesame seeds

INSTRUCTIONS:

Preheat oven to 400 degrees. In a bowl, mix the All-Natural* Chicken Sausage with Parmesan and Sun-Dried
Tomatoes, garlic and basil. Roll the pastry sheet on a lightly floured surface and cut in half lengthways. Spread
half the Chicken Sausage mixture along the middle of one of the pastry strips, then roll up the pastry, pinching
the ends together to seal. Using a sharp knife, cut into 1-inch pieces. Repeat with the remaining pastry strip and
Chicken Sausage mixture. These can be frozen, uncooked, for up to 30 days. Place the rolls on a large baking
sheet. Brush each roll with the egg, then sprinkle with sesame seeds. Bake for 20 minutes or until golden.

CHEF NOTES: Serve warm.

YvIELD: 20 servings ALLERGENS: Wheat, Soy, Eggs, Sesame

*Minimally processed — no artificial ingredients

No matter how you use them, Hormel Ingredient Solutions’ wide array of high-quality protein ingredients and expert
insights can help give your products the competitive edge you need to succeed in today’s market.
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