
making your own sausages

It couldn’t be easier!!!

Purchase your chosen meat pork, beef venison or any meat you fancy. The
meat need to be 50% lean and 50% fatty, this is the reason pork is used a lot
as it has a good deal of fat.  If you use other meat you may want to add some
pork to it.

The meat needs to be minced either by a butcher or yourself- mincing is best
done with cold meat, a food processor will heat up the meat so it is a good
idea to add some ice cubes.  The consistency of the meat is personal choice
but you will find the better quality sausage is made with coarser meat.

Once your mince is ready you can add the gourmet mix of your choice which
is all you need for a perfect sausage! You can add as many ingredients as
you like to get your own personal flavours, its all about trial and error, have
fun experimenting!

If you use a 5lb mix you can make approx 35 fat or 70 chipolata sausages.
(This figure is very approximate as it depends on ingredients and how much
you fill the skin)

Soak the casings for a few hours to get them off the spool and fill them using
either a large piping bag or you can even use a funnel and a stick!
(You can also buy an attachment for the Kenwood chef)
Any casings that you do not use can be stored in salt for use at a later date.

Good Luck!

Rachel
www.naturalsausageskins.co.uk

Try our new Sausage packs complete with
skins, mix, polysoaker trays and freezer

labels – Only £12.00(hog) or £13.50(sheep)

TO THE BEST OR OUR KNOWLEDGE THIS RECIPE IS BOTH ACCURATE AND FEASABLE BUT WE CANNOT
ACCEPT ANY RESPONSIBILITY FOR EVENTUAL PRODUCT FAILIURE


