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Dedication


To my best two hunting buds: J. and Mr. Will.


May your dog box never be empty, your Skoal can always be full, and may you never stop exploring and dreaming about all things being possible.
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And to Miss Anne, who was always there and who read the same pages so many times.
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Foreword


When my friends and I were growing up in Natchez, Mississippi, we spent countless days in the woods and on the water hunting and fishing. Everything about those days was special. From the time spent in anticipation getting everything ready to go, to the hours and miles we hiked through the river bluffs, to the meals we had from whatever we eventually brought in, each part of the experience was equally important then, and it remains the same for me today.


Whether I’m hunting with a rifle, bow, or more often, a video camera, to say I look forward to eating some of whatever we’re after each day would be an understatement. It just doesn’t seem like real hunting unless there’s some good food on the table at the end of the day. I’ve had the good fortune to sample virtually every sort of wild game that can be found in North America. Some of it’s good, a lot of it’s great, and all of it is a blessing. While it’s all worth looking forward to, some dishes are more dependable than others, and in my experience, there’s nothing more dependable than venison sausage. Whether you grill it, fry it, cook it up in a gumbo, mix it in with red beans and rice, or use it in any of a hundred other ways, nothing beats it. Nothing kicks off a morning headed for the turkey woods, or wraps up an evening after a day spent on a deer stand, like venison sausage.


There are plenty of different sausage recipes out there, but, knock on wood, I’ve yet to try a bad one. Of all the recipes I’ve tried, though, some of the very best I’ve ever tasted were from Harold Webster. Now he’s sharing those same recipes with all of us. You’ll learn everything you need to know to craft your own sausage, and even invent some recipes of your own, from this book.


There’s something special about making good food from the game nature provides, and that’s what this book is all about. Every time I pull a pack of venison sausage out of the freezer, I think about the hunt it came from. I remember what the day was like, whom I was with and how the weather was, and I enjoy a good meal as well. Thanks to this book, now my memories will be just as sharp, and the meal even better.


—Ronnie “Cuz” Strickland


(Ronnie “Cuz” Strickland is the senior vice president of media services for Haas Outdoor, Inc., originators of Mossy Oak Camo. Cuz is nationally recognized and best known as the world-class producer and videographer of the Mossy Oak Hunting the Country and Remington Country outdoor programs, both of which are the highest-rated shows on any outdoor network. He is also the author of three books recounting his humorous times spent in the woods. Ronnie set the state record for nontypical deer and is an avid turkey hunter who enjoys camp cooking second only to being with his family and friends.)




Introduction


This book was written for those millions of hunters and families who, like me, have always wanted to learn how to make their own venison sausage so that they can:


•Make homemade venison sausage that is safe to eat, simple, and economical to produce.


•Satisfy the tastes and traditions of their family.


•Be assured that the venison sausage they and their family are eating came from their own harvest.


•Provide a unique activity that they and all members of their family can participate in and enjoy the fruits of their labor together for many years to come.


It was for these reasons that I began experimenting with converting traditional sausage recipes from around the world into venison sausage recipes that could be made at home by anyone.


[image: Courtesy DeWied International]


Up front and for the record, there is no great mystery to making delicious sausage at home. For at least 5,000 years, people from all over the world have been making sausage at home without expensive equipment.


Most of the original sausage recipes used for this book were traditionally made out of pork. Other recipes were traditionally made from veal, lamb, goat, or sheep, and came from all areas of the world.


•My first challenge was to balance the low-fat venison with a moist meat that would make sausage that tasted as it should and would hold up during the cooking process.


•My second challenge was to develop venison sausage recipes that would be easy to make at home and would make anyone proud to serve them to their family and friends.


•My third challenge was to select only those venison sausage recipes that would require no expensive equipment and would be inexpensive to make at home.


The history of sausage making dates back to some obscure moment in time when some early man discovered that his surplus of meat lasted longer when it was chopped, mixed with a little raw natural salt, and stored in the stomach or intestines of the animal. It was in medieval Europe that the art of sausage making as we know it today was developed. As the specialized trades and guilds evolved, so did the reputation of the local sausage makers.


It took the wealth of the medieval manor and the spice routes from the Orient to discover that combining the preserving characteristics of smoke, rare spices, and the natural salt containing nitrates and nitrites would make a tasty and long-lived meat product. Warmer summer temperatures dictated that sausage making be reserved for the fall. There are some areas of northern Europe where the summer temperatures are cool enough to let the making and storing of sausage be a year-round activity. The fall tradition of making sausage at home continues today.


The art of sausage making immigrated to American shores along with our immigrant ancestors. These early immigrants came from all parts of the world, and the sausage recipes they brought with them were just as diverse as their cultures. Modern refrigeration and transportation allow us to enjoy sausages made anywhere in the world and at any time of the year. Many of these traditional sausages are so familiar to us that their origins have blended into the past; many have taken new names and have crossed all ethnic, national, and culinary lines. Other great sausages are still available only within the cultural confines of the areas in which they are made.


Three examples of these regional sausages are Andouille and Boudin from Louisiana and Chorizo from Texas. The Louisiana sausages are rooted in France and migrated through Nova Scotia and deep into the Louisiana bayou county. No festive meal in bayou country would be complete without a generous portion of Boudin, and wild duck gumbo would not taste the same without smoked Andouille.


Chorizo sausage originated in Spain and traveled with the Spanish conquistadores to Mexico and then throughout the Spanish territories of Texas and the desert Southwest. Once in the Americas, Chorizo took on the flavors that we now associate with that area. When venison Chorizo sausage is cooked for breakfast, mixed with scrambled eggs, and rolled in a warm flour tortilla to make a small “Tacito,” it is a complete meal—and one of the best-tasting breakfast sausages that you will ever eat.


The French carried sausage making to a higher plane of culinary expression. Beginning in the 15th century, the French term charcuterie came to encompass not only the making of sausage, but also all finely ground delicatessen meat products and such classic presentations as pâté and baked pasty with forcemeat filling. Some examples can be found in Chapter 20.


Back in 1994, when I began working out the sausage recipes for The Complete Venison Cookbook, I spent a weekend in the kitchen at the Lake-House making my first batches of hot-smoked/cooked venison link sausage and venison breakfast patty sausage. I was surprised at how easy the whole process was and even more surprised at how good the sausage tasted.


[image: First batch of venison link sausage made at the Lake-House in 1994]


Since venison is so low in fat, some product must be added to hold the sausage together and prevent the sausage from tasting dry. The weekend that I made my first batches of venison sausage, I spent Friday evening searching supermarkets for pork fat or pork scraps. Instead, I purchased pork butt and pork chops with the bone removed. The difference in taste was noticed immediately. Later, when I experimented with smoked bacon ends, I found that the smoked flavor was already in my fresh sausage.


Sunday evening after I finished making my first batches of venison sausage, I invited several hunting friends over for dinner. I wanted them to sample my first efforts and give me their honest opinion. A number of them had been sending their venison to processors to be made into sausage for more than 40 years. When they had finished with dinner, I had no links and only one sausage patty left over.


I gave my recipes to my friends and asked them to see if they could replicate my sausages. During the next month, they reported back and, without exception, told me they had made venison sausage that tasted better than any they had ever eaten.


Over the next eight years, it was their continued encouragement that caused me to begin exploring all the possibilities of making venison sausage from recipes around the world that had been traditionally made with other meats.


Making your own venison sausage at home is simple, it’s easy, it’s inexpensive, and it’s fun for not just you, but the whole family.


All the venison sausage recipes that you will find in this book are well within the abilities of the average home venison sausage maker. And every one of the sausage dish recipes can be easily made in any home kitchen.


The equipment needed to make delicious patty and link sausage is not costly—you may already have everything that you need.


•To make breakfast (fresh/bulk) venison sausage, all the equipment you need is a hand grinder, a mixing tray, a roll of plastic wrap, and cotton twine.


•Add a stuffing tube to your hand grinder, purchase an inexpensive hank of casings, and you have all you need to make link sausage.


•Seasoning and other ingredients can be found in any supermarket.


When I decided that I would begin making all of my own venison sausage, the only equipment I had was a home-style electric combination grinder/stuffer and a manufactured circular hot-smoker/cooker. With these two simple pieces of equipment, I have had no problem making all the fresh and smoked venison sausage we need and twice that amount to give away. Even today, these two pieces of equipment are all that I use to make 90 percent of my sausages.


Whenever I begin to run low on venison sausage, I place bags of raw venison chunks in the refrigerator on Thursday, shop for ingredients on Friday, spend Saturday morning making another 20-pound batch, and relax Sunday afternoon while hot-smoking/cooking the sausage links in my circular smoker.


If you have determined that you really enjoy making sausage and would like to make larger amounts at one time, you may wish to consider purchasing an electric grinder, a larger stuffer, and even go so far as to purchase a hot- and cold-smoker/cooker with an automatic smoke generator.


I have found that the larger the volume of sausage made at one time, the more hands needed. A permanent smokehouse is nice if you are going to smoke hams, bacons, and large volumes of cured and cold-smoked sausage. But for most of us a manufactured circular hot-smoker/cooker is all we will ever need.


In my travels overseas and while conducting the Game for All Seasons cooking school, hunters, friends, chefs, camp cooks, and fellow writers have all encouraged me to publish this work and to make these recipes available to all. Here they are, and I hope you will try some. Take a chance and do something you have never done before.


“Hunters for the Hungry”


The National Rifle Association supports state-level efforts through its Hunters for the Hungry Information Clearinghouse. This part of the association’s hunter services division puts interested individuals in touch with programs in their area and fosters public awareness through education, fund-raising, and publicity.


How can you get involved?


If you’d like to show that you and your fellow hunters care about your community and would like to help share extra game meat with deserving families in your area, get involved today! Whether you donate meat, money, or time, your generosity is sure to have an impact.


For information about Hunters for the Hungry activities in your area, contact the NRA Hunters for the Hungry Information Clearinghouse at 800-492-4868 or via e-mail at contact@nra.org (website: http://www.nrahq.org/hunting/hungry_nat_list.asp).
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Selecting Your Venison


Any cut of venison will make a fine sausage. Whether it is loin, hind-quarter, or tough neck muscle, once you have ground the meat you will not be able to taste the difference. There is also no need to hang a deer in a cooler to age if the meat is to be used for sausage or ground for burgers.


When growing up, we had most of our deer made into sausage. We saved only the loins and tenderloins for kitchen use. The remainder of the deer would be taken down the road to the combination country butcher/grocery store/gas station to be made into link sausage. Looking back now, I can understand why we had most of our deer made into venison sausage.


That was in the days when the venison we ate came from deer that had been harvested on the run and with a group of deer dogs hot on their heels. The scarcity of deer in the first half of the 20th century made this type of ancient hunting the only way to obtain venison for subsistence eating. This was also the time when many people began to complain that venison was tough and had a wild taste.


You the hunter control the quality of your wild venison. It is you the hunter who controls the selection process and the harvesting method. The ancient Roman author Pliny noted in his commentary on game husbandry and the harvesting of deer, “The therapeutic value of venison only hold[s] good if the stag has been killed with a single wound.”


The toughness and wild smell that many of us grew up associating with venison is not inherent to the animal and was not written about prior to the early 1900s. The toughness is the result of harvesting older deer. I believe—and many scientific studies agree—that the strong wild smell we associate with venison is the result of harvesting deer that have been chased or badly shot and those at the height of the rut. The wild smell is the result of natural chemicals that build up in the tissues of a tired and frightened animal and in animals with high levels of seasonal hormones. I enjoy listening to the sound of a chase in the cold of the early morning as much as anyone. It is a real pleasure to sit and watch an old and wise buck, with a mature set of antlers, throw all caution to the wind as he walks through a field nose-down following a doe. Beautiful as he might be, this is not the deer I seek for my table.


[image: Mr. Will and his first deer]


I remember my father telling me that he never killed a deer while he was growing up. Even the occasional sighting of a deer was an event to be remembered. Hunters in many parts of the United States and Canada who hunted deer from 1910 to 1975 could tell the same story.


Today it is not uncommon to sit in a field, over a deer trail, or in the mountains and see from 4 to 30 deer a day. While recently driving through a section of the Grampian Mountain region of Scotland in early May, I observed over 150 red deer stags and hinds gathering at a brook to drink before nightfall. In many parts of the United States and Canada, the sudden increase in deer population is causing many nonhunters to see deer as a nuisance, as it is impossible to grow a garden or to have flower beds. Unlike cattle, deer normally have one fawn the first year, then twins after that; some have an occasional set of triplets. We have effectively eliminated all the natural predators that at one time controlled the deer population. Given such a rate of increase, and the fact that some does may breed in the first year, if deer are not harvested, a population of 1 million deer can reach a potential size of over 10 million in only about three years.


[image: J. cooking venison sausage before the afternoon hunt]


We are very fortunate in that, with the current rise in deer populations, most hunters will encounter some type of deer on almost every hunt. If you are hunting for meat, you now have the opportunity to do some degree of selective harvesting.


One of the reasons that many of us spend so much time and effort selecting and harvesting our deer is to feed our families. Venison can give us a real alternative to the chemical-infused meats sold in supermarkets. In the health-conscious world that we live in today, venison has some real benefits. On a pound-for-pound basis, depending on which meats we compare venison to, we can lower our fat intake from 18.4 to 3.3 grams per 3.6-ounce portion.


[image: Comparative Nutritive Value (Based on 100-gram (3.6-ounce) portions) Type of Meat Calories Fat (g) Protein (mg) Venison, loin 150 3.30 25 Chicken, breast 159 3.42 31 Turkey, light meat 154 3.45 29 Salmon, pink 138 5.75 20 Lamb, leg roast 178 7.62 25 Beef, bottom round 214 9.76 31 Veal, cutlet 213 10.35 26 Pork, shoulder 219 10.64 29 Scallops, breaded 215 11.00 17 Ground beef, lean 265 18.40 24 Source: U.S. Department of Agriculture]


There is only so far that we can lower the fat contact of venison sausage, because we still need to add a moistening agent to hold the meat together and give the sausage the taste we are accustomed to. Still, we can reduce our fat intake by a measurable amount.


Most venison sausage recipes you will find here call for a measure of pork products, but depending on the recipe, the amount of pork is reduced by 60 to 80 percent. This can make a real difference in the amount of fat we consume over a period of time.


[image: Relative Percentage of the Types of Fat within the Muscle* Tissues of Various Mammalian Species Species % Fatty Acids Saturated Monounsaturated Polyunsaturated Beef 46.3 45.5 8.2 Buffalo 43.2 45.0 11.8 White-tailed deer 45.6 30.6 23.9 Mule deer 48.0 31.8 20.2 Elk 48.4 26.6 24.9 Antelope 41.2 27.1 31.6 Moose 36.6 24.3 39.1 *Longissimus muscle Source: Research conducted at North Dakota State University]


Several venison sausage recipes reduce fat to even lower levels, yet retain most of the qualities of traditional sausage. These recipes call for mushrooms and tofu instead of pork. You will notice a difference, but if you must reduce your fat intake, these recipes still allow you to enjoy sausage. The taste and texture will be close to what you expect, and though these low- or no-fat recipes may not taste exactly like the pork sausage you are accustomed to, they will be very tasty and enjoyable.


When I butcher a deer, I am always surprised how little the final cuts of meat weigh in relationship to the live weight. One November evening a few years ago, my niece J. and I struggled for over an hour to load an older 230-pound deer onto her four-wheeler. After three days, we were finally able to get every piece of usable meat either cubed, stuffed, or ground, and packaged for the freezer. In the end, we had only 110 pounds of deer in the freezer to show for our efforts.


If you do not have scales, this chart will assist you in determining your deer’s live weight in the field and give you a very close estimate of the amount of edible meat.


[image: Estimating Live Weight and Edible Meat (Measure girth around the chest, just behind the front legs) Girth (Inches) Live Weight (Pounds) Field-Dressed (Pounds) Edible Meat (Pounds) 24 55 38 28 25 61 43 29 26 66 49 30 27 71 53 31 28 77 59 34 29 82 64 36 30 90 70 39 31 98 74 42 32 102 80 45 33 110 87 50 34 118 91 54 35 126 99 57 36 125 104 61 37 146 115 66 38 157 126 71 39 169 135 74 40 182 144 80 41 195 156 88 42 210 170 94 43 228 182 103 44 244 198 110 45 267 214 120 46 290 233 130 47 310 251 139 48 340 272 153 Courtesy HuntingNet.com]


The author is not suggesting that you make sausage out of your whole deer. That would be a misuse of some of the finest cuts of venison. But if you have a deer that has been badly shot or the meat is likely to be tough or have a wild and gamy taste, this chart will assist you in estimating the amount of edible meat that you will have at your disposal.


If you have a fine young deer that has been cleanly harvested, you will surely want to save the loins, tenderloins, and possibly the upper half of the hindquarters to make into steaks or roasts or for broiling and grilling. After removing your selected cuts, it is time to sit down and take a short rest before you begin boning out your sausage meat. Gather enough containers to hold the meat, as well as several sharp knives; work methodically. When you are finished, you will be happily surprised at how much venison you have recovered for your sausage making.


[image: Mineral Content of Lean Tissue from Domestic and Game Meats* Mineral (mg/llg) Species K p Na Ca Cu Fe Mg Mn Zn Pork 420 204 52 4.4 0.170 0.8 25.028 1.50 Beef 366 172 52 4.2 0.130 1.8 23.013 3.40 Chicken 297 180 42 4.7 0.013 0.6 28.002 0.52 White-tailed 284 212 51 3.8 0.280 3.6 23.041 2.00 deer Mule deer 305 166 54 3.3 0.140 2.7 25.017 1.40 Buffalo 315 177 52 5.5 0.070 2.5 23.003 2.40 Elk 312 161 58 3.8 0.120 2.7 23.012 2.40 Moose 316 149 65 3.6 0.070 3.0 22.008 2.80 Antelope 339 180 49 3.2 0.170 3.1 26.019 1.20 Pheasant 334 219 50 5.1 0.039 1.2 32.048 0.64 Sharp-tailed 279 200 67 7.2 0.260 4.8 29.040 0.73 grouse Sage grouse 349 226 57 5.3 0.210 4.1 31.035 0.71 Gray 364 223 43 4.7 0.170 2.7 32.031.066 partridge Dove 323 252 64 5.3 0.320 4.3 31.043.064 *Mammal species—longissimus muscle; avian species—breast muscle Source: Research conducted at North Dakota State University]


Before you cut off the head, pull the skin down as far as you can behind the ears, leaving as much of the neck attached to the carcass as possible, and then saw off the head. Next, cut off the belly flaps and place them in a container. Drop the forequarters. Cut up and down between each rib and remove the strips of rib meat. Take your time, work your knife around the neck bones, and remove all the meat. Step back, look over your deer, and see if there are any small pieces of red meat that you have missed.


Take your sausage meat inside and cut the meat from the bones. Carefully work over each piece of meat, removing all large pieces of fat. Small pieces of fat may not necessarily be bad, but—depending on the condition of the deer—the fat may have an undesirable taste. When you have finished removing the fat, cut the meat into 1- to 1½-inch chunks and package it into 2- to 5-pound lots. If you are not making sausage at this time, freeze the packages; when you are ready to make sausage or venison hamburger, select the number of pounds your recipe calls for.


Making and freezing sausage from previously frozen meat will have no effect on the quality of your sausage. Several days before you are ready to make your sausage, place the packages in a pan and set the pan in the refrigerator. Allow your venison to thaw slowly. Do not rush the thawing process by running the venison under warm water, as this creates the perfect environment for the growth of botulism-causing bacteria.


While your venison is thawing, assemble all of your supplies and equipment and set up in a clean and clutter-free work area. You are going to need more room than you might think. Reserve a Saturday morning for the making of your first sausage. On Friday evening, gather the children in the work area and talk them through what you and they will be doing the next morning. To whet their appetites, fry up just a small amount of pork sausage for dinner. Don’t serve them very much—only a taste. You want to whet their appetites for what they will be doing in the morning.


Having Your Processor Make Your Sausage for You


When you find a recipe that you like and would like to make a larger quantity of, I have found that most venison processors will custom-make sausage to your specifications if you supply all the ingredients. Even though I supply all meat, spices, and other specialized ingredients, I expect to pay them their normal price, and sometimes I tip 10 percent more for their efforts.


As venison processors have their own proven sausage recipes that they follow, it is not a good idea to walk in and try to talk to them about making custom sausage during the busy time of the year. They just do not have the time to think about changing their procedures and routine when they have a locker full of venison that needs to be processed as soon as possible.


Most processors will be glad to oblige you if you talk to them about making your custom sausage just before the season opens or at the end of the season when they have finished with their runs. Prepare your venison and other meats by cubing, packaging, weighing, and freezing them, and assemble your seasonings and other ingredients based on the weight of the packages. When you deliver your packages to your processor, everything will be ready and your sausages can be made with a minimum of effort.
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Muring Safe Sausage


I must start this chapter with words of caution. The warning is not to scare you, but to begin your education into the enjoyable world of making your own venison sausage at home. You must know and understand this information before you begin your first sausage-making project.


Botulism is caused by a natural toxin produced by bacteria found in the air, on the ground, and on our skin. It is the most deadly form of food poisoning known in the world, and the spores which produce it are some of the most difficult of toxin-producing bacteria to kill.


Botulism Is Easy to Prevent:


•Refrigerate all foods below 36° F


•Cook all foods to an internal temperature of 160° F


•Cold-smoke only those meats that contain the proper amount of a cure specifically designated for cold-smoking


Clostridium botulinum has no odor and no taste. It multiplies rapidly when:


•The environment is moist


•It has nutrients to feed on


•The temperature is between 40° F and 140° F


•The environment is low in both oxygen and acidity


It is this critical temperature range, 40° F to 140° F, that causes so many cases of botulism during the holidays. When a turkey is stuffed and placed in the refrigerator the day before, the stuffing will stay within the deadly temperature range, and the toxin rapidly grows overnight. The next day,.when you cook the turkey, you will not kill the botulism.


This is also the reason why we are warned against speeding up the thawing of food by placing it in warm water. Whether it be red meat, white meat, vegetables, fowl, seafood, or any other food—all types of food should be thawed only by placing them in the refrigerator.


Botulism poisoning is usually first diagnosed in less than a day by blurred vision; due to muscle failure, you may be unable to hold your head up. A little later, you may have trouble speaking because your neck and throat muscles cease to function, and you may develop double vision. The chest and diaphragm muscles no longer function, and then the heart and lungs fail. All this happens in about three days. If you are not promptly treated, death will follow.


Fresh sausages must be either cooked to over 160° F and consumed when made or packaged and frozen. All cold-smoked sausage must contain the correct amount of the proper cure before smoking. Cold-smoking temperatures sometimes do not rise out of the critical range, and the application of salt and smoke will not kill botulism in sausage. Only cures that contain sodium nitrate (Prague Powder #2) will preserve meat for the cold-smoking process.


It is true that ancient Greeks and Romans used only salt to preserve their meat. But the natural salt they used was dug out of the salt mines at Salinae, Italy, and contained impurities. One of these impurities was sodium nitrate, which preserved the meat and gave their sausages the familiar smell and distinctive red color. Every time you eat the Italian-style dry-cured raw ham Prosciutto, you step back 2,000 years into history. I have often wondered what happened to those who ate the sausage when the salt came from a new pit that either did not have enough sodium nitrate or had it in too concentrated a form.


The October 30, 1975, report of the U.S. Department of Agriculture, Animal and Plant Inspections Service, Washington, D.C. (9 CFR, parts 318, 381), Nitrates, Nitrites, and Salt, states: “To date, no substitute for nitrite has been discovered. No compound or treatment has been found that will produce the characteristic product that possesses nitrite’s antibotulinal properties.”


Safety Procedures for Making Sausage:


•Have all equipment and work areas immaculately clean


•Clean all surfaces and equipment with a solution of 1 tablespoon of chlorine bleach per gallon of water and allow to air-dry


•Do not cross-contaminate meats, supplies, and equipment


•Make sure hands and nails are clean


•Refrigerate all meat to below 36° F


•Cook all sausage to an internal temperature of 160° F


•Keep raw meat separate from other foods


•Use only freshly ground meat


•Use only the amount of meat cure specified by the manufacturer


•Package and freeze sausage immediately after making or refrigerate and use within three days


•If your sausage cannot be properly cured with nitrate, do not cold-smoke it


Curing and cold-smoking have always been the traditional way to preserve certain types of sausage. They have been used for thousands of years. Unfortunately, the process is not guaranteed to be 100 percent foolproof. I suspect that many deaths have occurred over the years and were attributed to causes other than a bad sausage. There is always the possibility of one link not getting the correct amount of cure.


That said, you are now ready to begin learning about the art of making the best venison sausage you have ever eaten.
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Types of Sausage and Cures


Types of Venison Sausage


This book divides homemade venison sausages into four groups:


•Fresh sausage (uncured and uncooked—bulk, link, and patty)


•Cooked sausage links


•Quick-cured sausage


•Cured hot- and cold-smoked sausage links


Fresh Sausage contains no curing agent and can be made into either bulk, patties, or links and then packaged and frozen. Fresh sausage is where most of us began when we make our first batch of sausage, and here is where many of us may wish to remain. That is where I started. Making fresh sausage was so easy to learn because all I had to do was mix, grind, package, and freeze the sausage. It was about this time that some of the clouds of mystery began to lift and I wondered what all the fuss regarding making fresh sausage was all about. As I became more confident, I began learning how to make my fresh sausage into links.


[image: Fresh sausage—bulk, patty, and link]


Link sausage is easier to make than you might think. I thought the difficult part would be finding the casings. All it took was two telephone calls and I found all of the inexpensive casings I could ever want. The tricky part was to keep the casings from getting tangled while washing the salt out.


Cooked Sausage Links open up a whole new area of easy sausage making for the home processor. Cooked sausages contain no cure and may be cooked in the oven. Others are hot-smoked/cooked using a manufactured circular hot-smoker/cooker. Still others are boiled in water.


[image: Raw sausage links before cooking]


Hot-smoked or cooked sausage links are the easiest link sausage to make. There is no cure to measure, and after cooking, the links can be eaten hot off the fire. Cooked sausage is as perishable as any other cooked meat and should be stored in the refrigerator for no longer than three days or packaged and frozen.


Quick-Cured Sausage is a type of “summer sausage”—and where I first hesitated. I had heard tales of how complicated the “curing process” was, and how if it was not done correctly you could get a very bad case of food poisoning. I was confusing quick-cured sausage with the traditional method of curing and cold-smoking sausage in a smokehouse.


[image: Quick-cured sausage]


Quick-curing is completely different from curing and cold-smoking. It is nothing more than adding a home-style preserving agent to the sausage mixture and placing it in the refrigerator to cure. Some quick-cured sausages can be eaten as is; others may need to be cooked.


For safety reasons, quick-cured sausages should also be refrigerated and packaged and frozen if they are not consumed within three days. I like to call these sausages my buffet and cold sliced appetizer sausages.


Cured Hot- or Cold-Smoked Sausage Links are the traditional country smokehouse sausages. These sausages have a nitrate preserving agent added that cures the meat and prevents the growth of bacteria. These are the types of sausages that you will find hanging from the ceilings in sausage and charcuterie shops around the world. Some are smoked until they are hard, and others are hung in the air until the surface moisture has dried and formed a hard protective surface. Technically, these sausages do not require refrigeration until the surface is broken. But as a precaution, I treat them as I would any other sausage. They are stored in the refrigerator for no more than three days or packaged and frozen.


[image: Cured and cold-smoked link sausage. Courtesy DeWied International]


The most difficult part of making cured and cold-smoked sausage is the need for a smokehouse in which a consistent level of cold smoke and steady temperature can be maintained over a long period of time—sometimes days, and occasionally weeks.


Types of Home-Curing Agents


Modern sausage cures are inexpensive, easy to use, and safe when the package directions are followed. Once you have learned the basics of making uncured bulk and link sausage, traditional cured cold-smoked sausages will open up a whole new area of sausage making.


It takes only a very small amount of the curing agent for a large amount of meat. There are several simple but important rules you will need to follow:


•Handle all cures carefully and follow the directions on the package exactly.


•Meat is defined as the total combination of all meats, both lean and fat.


•Weigh all the meat before measuring the cure.


•Be sure to measure or weigh cures accurately.


•Some recipes call for level teaspoons of cure. Do not pack the measuring spoon. Use a straight-edge knife to slide across and level the top.


•The cure should be dissolved with water.


•Thoroughly mix the cure throughout all the meat.


Home-Style Quick-Curing Products


Morton Salt makes several proven cures specifically for home use. These cures are often found in the salt or canning and freezing sections of supermarkets, large discount. stores, and local butcher supply stores. If you are unable to locate a local source, several of the firms listed in the appendix carry a full line of Morton home cures.


[image: Morton Tender Quick mix. Morton Sugar Cure mix. Courtesy Allied Kenco]


Morton Tender Quick mix is a proven product that produces consistent results. The main preserving agents are salt, sugar, both sodium nitrate and sodium nitrite (curing agents that also contribute to development of color and flavor), and propylene glycol to keep the mixture uniform.


Morton Sugar Cure (plain, not smoke-flavored) mix is a product that has been developed as a cure for meat, poultry, game, salmon, shad, and sablefish. It is a combination of high-grade salt, sugar, and other curing ingredients and can be used for both dry and sweet pickle curing.


Morton Tender Quick mix and Morton Sugar Cure (plain) mix are interchangeable.


Morton Sausage and Meat Loaf Seasoning mix is a complete mixture containing salt and spices blended to exact proportions to make breakfast sausage, meat loaf, and other meat specialties.


The Morton “Home Meat Curing Guide” teaches how to make pork sausage and is an illustrated guide to curing ham, bacon, and other small cuts of meat. The Morton guide is available for purchase online and from several of the mail-order firms listed in the appendix.


Hot- and Cold-Smoked Sausage Cures


To safely cure smoked sausage, the only cures that are safe to use are commercial cures, which contain nitrites and/or nitrates. These compounds are found in nature and in many of the foods you normally eat. Many of the vegetables we grow in our gardens contain these two substances. The fertilizers that we use are nitrogen-based; it is the nitrites in the fertilizer that make our plants grow, and trace amounts are transferred to the plants. Vegetables that contain higher levels of nitrites are potatoes, beets, celery, lettuce, radishes, and zucchini squash. Surprisingly, even your intestines produce a small amount of nitrites.


There are two commercial cures that are the standards of the industry, and both of them provide consistent results. They are safe to use at home when the correct cure-to-meat ratios are followed.


Although these two cures are called “commercial,” they are readily available to the consumer and are easy to use by the home sausage maker. The reason for the name is that these cures are used by all volume sausage makers. There is no trick to using them—just use the amount of cure recommended on the package for a specified amount of all meats.


These two cures can be purchased from your local butcher supply company. If you do not have a local butcher supply company, they can be purchased from mail-order companies listed in the appendix.
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Cured and cold-smoked link sausage.
Courtesy DeWied International
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Estimating Live Weight and Edible Meat

(Measure girth around the chest, just behind the front legs)

Girth Live Weight Field-Dressed Edible Meat
(Inches) (Pounds) (Pounds) (Pounds)
24 55 38 28
25 61 43 29
26 66 49 30
27 71 53 31
28 77 59 34
29 82 64 36
30 90 70 39
31 98 74 42
32 102 80 45
33 110 87 50
34 118 91 54
35 126 99 57
36 125 104 61
37 146 115 66
38 157 126 71
39 169 135 74
40 182 144 80
41 195 156 88
42 210 170 94
43 228 182 103
44 244 198 110
45 267 214 120
46 290 233 130
47 310 251 139
48 340 272 153

Courtesy HuntingNet.com
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Quick-cured sausage
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Relative Percentage of the Types of Fat within the
Muscle* Tissues of Various Mammalian Species

% Fatty Acids

Species Saturated urated Poly

Beef 46.3 45.5 8.2
Buffalo 43.2 45.0 11.8
White-tailed deer 45.6 30.6 23.9
Mule deer 48.0 31.8 20.2
Elk 48.4 26.6 24.9
Antelope 41.2 27.1 31.6
Moose 36.6 24.3 39.1

*Longissimus muscle
Source: Research conducted at North Dakota State University
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Comparative Nutritive Value

(Based on 100-gram (3.6-ounce) portions)

Type of Meat Calories Fat (g) Protein (mg)
Venison, loin 150 3.30 25
Chicken, breast 159 3.42 31
Turkey, light meat 154 3.45 29
Salmon, pink 138 5.75 20
Lamb, leg roast 178 7.62 25
Beef, bottom round 214 9.76 31
Veal, cutlet 213 10.35 26
Pork, shoulder 219 10.64 29
Scallops, breaded 215 11.00 17
Ground beef, lean 265 18.40 24

Source: U.S. Department of Agriculture
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First batch of venison link sausage made at
the Lake-House in 1994
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J. cooking venison sausage
before the afternoon hunt
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Mineral Content of Lean Tissue
from Domestic and Game Meats*

Mineral (mg/11g)

Species K P Na Ca Cu Fe Mg Mn Zn
Pork 420 204 52 4.4 0.170 08 25 .028 1.50
Beef 366 172 52 4.2 0.130 1.8 23 .013 3.40
Chicken 297 180 42 4.7 0.013 06 28 .002 0.52
White-tailed 284 212 51 3.8 0.280 36 23 .041 2.00
deer
Mule deer 305 166 54 3.3 0.140 2.7 25 .017 1.40
Buffalo 315 177 52 5.5 0.070 2.5 23 .003 2.40
Elk 312 161 58 3.8 0.120 2.7 23 .012 2.40
Moose 316 149 65 3.6 0.070 3.0 22 .008 2.80
Antelope 339 180 49 3.2 0.170 3.1 26 .019 1.20
Pheasant 334 219 50 5.1 0.0839 1.2 32 .048 0.64
Sharp-tailed 279 200 67 7.2 0.260 4.8 29 .040 0.73
grouse
Sage grouse 349 226 57 5.3 0.210 4.1 31 .035 0.71
Gray 364 223 43 4.7 0.170 2.7 32 .031 .066
partridge
Dove 323 252 64 5.3 0320 4.3 31 .043 .064

*Mammal species—longissimus muscle; avian species—breast muscle
Source: Research conducted at North Dakota State University
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Morton Tender Quick mix. Morton Sugar Cure mix.
Courtesy Allied Kenco
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