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CRISPY FRIED WELSH DRAGON SAUSAGES 
A fabulously quick and easy canape recipe using our Welsh Dragon Smoked Sausages served 

with Dijon Mustard cream – ideal for a summer gathering 

 

 

 

 

 

 

 

 

 

 

 

Pour a tablespoon of Cotswold Gold Rapeseed Oil in a frying pan to heat. 

Add the Smoked Welsh Dragon Pork Sausage slices and fry for a couple of minutes on each side 
until golden and crispy. 

Meanwhile, mix the Dijon Mustard and remaining oil with the Natural Yoghurt or Crème fraîche 
and season to taste. 

All you need is a handful of Cane cocktail sticks so that your friends and family can help 
themselves. 

Enjoy! 

3 Smoked Welsh Dragon Pork Sausages, sliced 
on diagonal 

2 tbs Cotswold Gold Rapeseed Oil 
2 tbls Natural Yoghurt or Crème fraîche 

1 tsp Dijon Mustard 
Halen Môn Sea Salt and black pepper, to taste 

Cane cocktail sticks 
 

Ingredients 

https://www.smoked-foods.co.uk/smoked-welsh-dragon-pork-sausage
https://www.smoked-foods.co.uk/larder-luxury-welsh-produce-pate/sauces-and-mustards/dijon-mustard-140g/
https://www.smoked-foods.co.uk/larder-luxury-welsh-produce-pate/oils-and-seasoning/cotswold-gold-rapeseed-oil/
https://www.smoked-foods.co.uk/smoked-and-airdried-meat-ham-sausages/smoked-welsh-dragon-pork-sausage-200g/
https://www.smoked-foods.co.uk/larder-luxury-welsh-produce-pate/sauces-and-mustards/dijon-mustard-140g/
https://www.smoked-foods.co.uk/cane-cocktail-sticks-x-100
https://www.smoked-foods.co.uk/smoked-and-airdried-meat-ham-sausages/smoked-welsh-dragon-pork-sausage-200g/
https://www.smoked-foods.co.uk/larder-luxury-welsh-produce-pate/oils-and-seasoning/cotswold-gold-rapeseed-oil/
https://www.smoked-foods.co.uk/larder-luxury-welsh-produce-pate/sauces-and-mustards/dijon-mustard-140g/
https://www.smoked-foods.co.uk/halen-mon-pure-anglesey-sea-salt
https://www.smoked-foods.co.uk/cane-cocktail-sticks-x-100

