
@Nooodlydooodly Vegetarian Christmas Sausage Plait 

 
Ingredients 

2 onions, chopped 
2 celery sticks, chopped 
Olive oil 
Garlic cloves to taste (I used smoked garlic!) 
Packet of ready peeled/cooked chestnuts 
A good handful each of Walnuts and pecans 
1 Tbs of Fresh thyme and Rosemary, 
chopped 
A good chunk of Rye and Pumpernickel 
bread, crumbed 
A good chunk of White bread, crumbed 
1 Carrot and 1 Parsnip, grated 
1 egg 
Slug of Port 
Salt and pepper to taste 
Chilli powder or Tabasco optional 
Mushrooms, thickly sliced 
Cranberries, caster sugar, port for cranberry sauce filling 
1 Packet of Puff Pastry (or homemade if your keen!!) 

 
Method 

 

● Heat oven to 220 °C or equivalent (Hot setting as for Pastry) 
 
● Make Cranberry Sauce:  put cranberries in a pan with a little water, a good slug of port and 

caster sugar to taste, bring to boil and simmer for 15 mins until soft, put to one side. 
 
● Meanwhile: Heat the olive oil in a frying pan and gently fry the onion and celery until 

softening, add the garlic and fry for a minute or two before putting into a food processor 
with the nuts and herbs and processing until fairly smooth. 

 
● Put into a large bowl and add the grated carrot and parsnip, the breadcrumbs, egg, 

seasoning and a good slug of port, mix to a really stiff and sticky consistency adding more 
breadcrumbs or liquid as necessary. 

 
● On a large sheet of non-stick baking parchment, roll out pastry to a large rectangle, pile 

just over half the filling in a thick strip along the centre, longwise. Arrange a layer of sliced 
mushrooms on the top, spread with a generous amount of the cranberry sauce and cover 
with the remaining filling.  

 
● Now cut the pastry on either side of the filling into about 8/9 diagonal strips, brush with 

milk or egg and fold one at a time from alternate sides over the top of the sausage 
mixture, being careful to seal/stick the strips together well and not leaving too much filling 
showing at each end.  

 
● Brush the whole thing with milk or egg, transfer, using the baking parchment to lift, onto a 

baking sheet and cook in a hot oven for about 45mins, check after half an hour and cover 
loosely with foil to stop pastry burning, ensure filling is cooked through.   

 
● The finished plait is best left to stand and settle for 10mins or so……enjoy with the full 

roastie works, homemade onion and mushroom gravy, bread sauce and cranberry sauce of 
course!! 

 


