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Smoked Welsh Dragon Sausage Canapés 
Rustle up these delicious canapés in just a few moments 

 

 

 

 

 

 

 

 

 

Heat a tablespoon (or less) of Cotswold Gold Rapeseed Oil in a frying pan and heat. 

 

Add the Smoked Welsh Dragon Sausages slices and fry on both sides until golden and crispy. 

 

Place a teaspoon of crème fraîche into each Canapé Shells, then pile on a tomato half, a slice of 
crispy Smoked Welsh Dragon Sausage and finish with a drizzle of Sweet Chilli Jam and a sprinkle 

of fresh herbs. 

 

Serve and enjoy! 

 

Smoked Welsh Dragon Sausages – Sliced on 
diagonal 

Canapé Shells 
Sweet Chilli Jam 

Cotswold Gold Rapeseed Oil 
Crème fraîche 

Cherry Tomatoes – Halved 
Flat Leaved Parsley, Fresh Mint or Basil 

Ingredients 

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/crackers-cocktails-canapes/canape-shells/
https://www.smoked-foods.co.uk/smoked-and-airdried-meat-ham-sausages/smoked-welsh-dragon-pork-sausage-200g/
https://www.smoked-foods.co.uk/sweet-chilli-jam
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/crackers-cocktails-canapes/canape-shells/
https://www.smoked-foods.co.uk/sweet-chilli-jam
https://www.smoked-foods.co.uk/larder-luxury-welsh-produce-pate/oils-and-seasoning/cotswold-gold-rapeseed-oil/

