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  PREFACE

  “Sausage was mentioned in the Odyssey and was a highly regarded dish in Ancient Rome. Apicius’s Roman cookbook . . .”*

  Hold up! Stop! This is not that type of cookbook. We promise we will refrain from delving into history, background, tradition, profundities, or famous quotes.

  Instead, we will be writing about how FUN, SIMPLE, and WONDERFUL it is to craft homemade sausage!

  Put simply, a sausage has two ends and can be prepared in numerous ways. This book is a journey toward the most delicious kinds of sausages and the best condiments. If you can make meatballs and hamburgers, you can make sausage. It is as simple as that.

  You can choose between grinding your own meat or (if you’d prefer to make your life that little bit easier) purchasing ground meat at the grocery store.

  And there are more options than just this! For example, choose between stuffing the sausage in traditional casings or leaving them as is. We’ll show you recipes where the sausage has been rolled in plastic wrap and steamed, and those in which the sausage mixture is used as part of a pasta dish.

  All right. You can drive yourself crazy delving into the contents of the Internet or literature on the subject. But this book is for anyone who wants to get started making delicious, simple, fun, wonderful, and flavorful sausage. We might not know best, but we know that we want to make sausage, because sausage is delicious!

  Johan Åkerberg Jesper Lindberg

  *from the Swedish National Encyclopedia
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  THE RAW INGREDIENTS

  Grind the meat or purchase it already ground. Really, you can use any type of meat, but it’s important that the meat is not too lean, so pork is most commonly used. If you opt for a lean meat like game or poultry, you’ll need to add extra fat.

  If you’re using store-bought ground meat, check to make sure it’s not too lean. It ought to contain between 20–25% fat!

  There are two types of sausages: The one that has been prepared and cooked ahead of time, and the one that remains raw until right before serving, when it is cooked, fried, or grilled. But you’ll read more about this in the following recipes.

  PORK

  Pork is the ultimate meat for homemade sausage. It produces a juicy sausage, and the fat content is easy to control. As a result, pork is the main ingredient used in most sausages. Or it’s added to recipes in which the predominant meat is too lean.

  In some cultures, pork is combined with other meats or ingredients because of its delicious taste. For example, this can be seen in Asian dishes in which pork and seafood are combined.

  Sausage is rarely made from the most exclusive of meat, because these just don’t contain enough fat. Instead, sausage is made from ham, loin, shoulder, side, or stew meat. Smoked pork, bacon, and natural lard are also great because of their amazing taste. When it comes to delicious food, the pig is man’s best friend. Even the Vikings agreed; according to Norse mythology, Odin’s pig, Särimner, was slaughtered and eaten every night and resurrected in the morning. It was the ultimate joy in Valhalla!!! (Oops, we couldn’t help but infuse some history. At least it was about a tasty pig . . .)

  BEEF AND VEAL

  If you’re using beef or veal, you should go for cuts with the highest fat content. (Entrecôte is perfect, but let’s just say that this would be a little over the top.)

  If you’re using nearly fat free meat, you should add some lard in order to make the sausage juicy.

  Use beef loin, prime rib, side, shoulder, or stew beef. If you’re purchasing ground meat instead, get a mix of approximately 80% beef and 20% pork.

  GAME

  Sausage made from game is mouthwateringly good, and it can be used in a wide variety of dishes and paired with some exciting condiments. Game is tasty and lean, so you’ll have to add fat, such as cream, pork, or lard, to the mixture. This will make the sausage juicier than it would be otherwise. Meat from our four-legged friends the moose, deer, boar, and rabbit might be a little tough—but the sausage is really delicious!

  You can use any of the cuts that remain after the fillets and steaks have been put aside.

  LAMB

  Lamb has a relatively high fat content and is great for our purposes. Lamb steak, shank, and shoulder all provide a lot of flavor and make excellent sausage.

  Lamb’s characteristic flavor blends perfectly with the distinct, strong flavors of garlic, green spices, harissa (chili paste), and other strong chili spices.

  POULTRY

  You can use chicken, turkey, duck, or even ostrich. (Grouse that you’ve hunted yourself should probably be consumed in forms other than sausage!)

  When it comes to sausage made from poultry, don’t use the breast fillets—they’re just too lean. Rather, go for the thigh fillets. And remember to use the skin when you grind the meat. If you’re making turkey sausage, you should also use the wing meat. One exception is when you’re making duck sausage; then you should use the breast. Just be sure to include the fat trimmings as well.

  FISH

  Go for fish with high fat content, such as salmon, herring, or cod. Pike is also good for binding the forcemeat.

  When you are making fish sausage, think patée. In fact, you could say that you’re actually making crab cakes in sausage form. For most fish sausages, you'll need something that binds the forcemeat, such as egg or cream, and this will also serve to make the sausage juicier.

  Fish sausage can be stuffed in regular casings, but it can also be molded with plastic wrap before being steamed, or breaded and fried.

  VEGETARIAN

  When it comes to making vegetarian sausage, it’s actually really simple: You can make sausage out of almost anything. Tofu, mushroom, corn, beans, bulgur, quorn, soy products . . . you’ll just need to add egg or cream to bind the forcemeat.

  This is also an opportunity to compose exciting and spicy flavor combinations. (However, if you’re looking for flavor sensations and want to experience something extraordinary, we refer you to the pork section.)

  [image: image]


  MAKING HOMEMADE SAUSAGE

  PREPARATION

  There are two commandments when it comes to making sausage:

  - Keep it clean!

  - Keep it cool!

  Wash your equipment carefully (cutting boards, knives, meat grinders, scales) with soap and hot water. Be mindful to wash your hands with soap and water continuously throughout the process.

  It’s important to keep the meat and other ingredients cool in order to minimize bacterial growth. (But, of course, it’s perfectly fine to thaw the meat!)

  Any meat that is to be ground should be cut into one inch squares. For the sake of cleaning up later, you might want to cut on a plastic cutting board that can be washed in a dishwasher.

  Weigh the meat that is to be ground. Make sure to follow the recipe carefully, since the weight of the meat affects the amount of spices and other ingredients needed.

  GRINDING THE MEAT

  Most people use a stand mixer with a food grinder attachment, but you can also use a hand cranked meat grinder. These usually come with two grinding plates of different levels of coarseness. You can also chop the meat manually or buy ground meat at the store.

  Some recipes recommend that the meat be ground twice. It will be easier and quicker the second time.

  When the meat is ground, refrigerate. Remember—keep it cool!

  SEASONING & MIXING

  Measure the spices according to the recipe and combine in a bowl. The spices should be well mixed before they are added to the ground meat.

  Pour cold water into the bowl of spices. This will ensure that the meat is kept cool and will make it easier to work with. The water will evaporate during the preparation process.

  Mix the meat and the spices, either by hand or with a mixer with a dough hook attachment.

  Once you’ve finished the sausage mix, it is time to taste the seasoning. Fry a piece of the forcemeat (the meat and spice mixture) and sample. Is the seasoning how you want it? Got enough salt? Modify if necessary, but keep in mind that the flavors will usually be more distinct in the finished sausage.

  STUFFING THE SAUSAGE

  There are many ways to stuff sausage. You can add an attachment to a kitchen appliance, a sausage stuffer attached to a hand-cranked meat grinder, a forcing bag, or you can even use the cut-off top of a plastic bottle. Or you can refrain from stuffing the sausage at all. If you’re pressed for time and don’t want to save, smoke, or dry the sausage, you can fry the meat as is. Grab a beer, make whatever condiments you want, and dig in!

  But this book is about actually making sausage. And so here are some instructions on how to stuff sausage in casings. (Some sausages in this book remain unstuffed and are simply rolled in plastic wrap or fried directly.)

  Casings are most commonly made from pig intestines, but they can also come from beef or lamb. If that makes you squeamish, there are also artificial casings made from collagen. Casings can be ordered from most deli counters at supermarkets.

  Casings usually come in a box with a brine solution. Sometimes they are simply dry-salted. Remember, as the casings are being applied, the sausage stuffer must be kept wet. It’s imperative that the casings be kept from drying.

  Try to avoid air bubbles when cranking the grinder or when the machine is stuffing the meat into the casing. Maintain adequate resistance. Try it out a couple of times—it can be a bit difficult in the beginning but practice makes perfect.
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