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Recipe Title: Scotch Eggs
Ingredients: Recipe for 6

7 medium size free range eggs
450g/1lb Butchers choice Cumberland sausage
Golden bread crumbs (Make your own or use paxo bread crumbs)
100g/4oz plain flour divided in half
Oil for deep frying

 Method: • Hard boil 6 of the free range eggs (keep number 7 for coating)
• Cool the eggs then shell. 
• While eggs cooling divide the sausages into 6 equal parts. 
• Roll each sausage part into a ball on a floured surface; flatten the 
ball into a round shape large enough to cover the egg. 
• Roll eggs in plain flour to absorb any moisture, this also helps to 
adhere the sausage meat to the egg. 
• Cover each egg in a sausage round, with floured hands roll them 
into a ball shape gently squeezing to remove any air between the egg 
and meat.

Coating
• Beat the remaining egg in a bowl, roll a scotch egg in thismixture 
making sure it is well coated 
• CoatScotch egg in bread crumbs until covered all over. An easy 
way to do this is to put the bread crumbs in a food bag pop a coated 
scotch egg into the bag and gently shakeuntil well covered
• The scotch eggs are now ready to cook

Cooking
• Heat the oil for deep fryingand fry the scotch eggs 3 at a time for 
four minutes moving gently with tongs to get an evenly nice browned 
(not burnt) scotch egg 
• Drain on absorbent kitchen paper

Notes: These scotch eggs have a more savoury spicy taste because of the 
sausage meat used. They are nice eaten warm or cold with salads, they 
make a fabulous party food, at functions they go down well as a posh 
alternative to sausage rolls.
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