
 
 
 
 
 
 
Mince & Vegetables Roll – serves 6  

Ingredients  

 300g lean beef mince 
 5 eggs 
 ½ teaspoon salt 
 ½ teaspoon pepper 
 1 teaspoon mixed herbs 
 6 tablespoons minced garlic 
 1 teaspoon of mustard paste (not powder) 
 2 tablespoons tomato sauce 
 70g breadcrumbs 
 2 onions, finely chopped 
 Bunch of fresh parsley (chopped) 
 Bunch of fresh dill (chopped) 
 1 capsicum roughly chopped 
 1 large carrot, grated 
 1 sheet of frozen puff pastry, thawed 
 100g grated Mozzarella cheese 
 3 tablespoons of mayonnaise  
 Olive oil and butter for frying 

 
Method 
 

1. Add to the mince, 2 eggs, salt, pepper, mixed herbs, 2 tablespoons of garlic, mustard, 
tomato sauce and bread crumbs, mix together to combine. 

2. Add 2 tablespoons of olive oil and 50g butter in a frying pan over a medium heat. Once the 
butter has melted, add the chopped capsicum and stir fry for a few minutes then add the 
grated carrot and 1 of the onions. Stir fry until vegetables soften a little. Remove from the 
heat and add the vegetables to the mince mixture. 

3. In a small saucepan boil up 2 eggs for 10 minutes. Remove from the heat and empty the 
water and fill the saucepan with cold water. Peel the eggs when cool. 

4. Lay the puffed pastry on a tray lined with baking paper. 
5. In a frying pan add 2 tablespoons of olive oil and 2 tablespoons of butter, heat over low heat 

and add 2 tablespoons of minced garlic, stirring for approximately 1 minute. Using a pastry 
brush, spread this all over the puffed pastry. 

6. Evenly cover the meat mixture over the pastry, leaving about 2cm each end.  
7. In a small bowl, smash up the 2 hard boiled eggs with a fork, add the mayonnaise, 

mozzarella cheese and 2 tablespoons of minced garlic. Mix together to combine. Evenly 
spread over the mince mixture.  

8. Wet one end of the pastry with water and roll up the pastry. Beat the last egg in a small bowl 
and using a pastry brush, egg wash the roll. 

9. Bake in a pre-heated oven at 180⁰C for approximately 60 minutes until golden brown. 
10. Cut into slices and serve with mashed potato and steamed vegetables of your choice. 


