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Makes 8 
1 tbsp canola oil 
500g hot Italian sausage (about 4 links) 
½ white onion diced 
1 ½ cups grated yellow potato 
3 1/2 cups thinly sliced black kale 
1/3 cup currants 
2 tbsp tomato paste 
1 tbsp red wine vinegar 
2 tbsp warm water 
2 pre-rolled sheets of puff pastry (450g) 
2 tbsp Dijon mustard 
1 egg 

1. Place a large skillet over medium heat and add canola oil. 
2. Squeeze the sausage out of each casing into the hot oil and cook, breaking up 

the meat into small pieces with a wooden spoon. 
3. Add onion and cook with the sausage meat for about 3min. 
4. Add in the grated potato and cook for another 5min, stirring occasionally. 
5. Stir in the chopped kale and currants and cook until the kale has wilted. 
6. Stir together the tomato paste, red wine vinegar and warm water. Pour into the 

skillet and stir to coat all the ingredients. Cook for 2min or until all the liquid has 
been absorbed. Scoop mixture into a large bowl and cool completely. 

7. To assemble: Remove one sheet of puff pastry from the fridge and lightly flour 
both sides. Roll the pastry gently to create a 28cm x 28cm square. 

8. Cut the pastry into 4 equal squares. Brush each square with Dijon mustard. Place 
a measured half-cup of the cooled sausage filling on the centre of each 
square.  Fold the pastry over top of the filling so you have a rectangle.  Use a fork 
or your fingers to crimp and seal the edges.  Repeat with the second sheet of puff 
pastry so you have 8 in total. Place the pies on a parchment lined baking sheet 
and into the fridge to rest for 15min. 

9. Preheat oven to 400F.  
10. Crack the egg into a bowl and brush each pie with the egg. 
11. Place the baking sheet into the oven and cook for 18-20min. 
12. Remove from oven and serve! 
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