Smoked Andouille Sausage

(yields 8 lbs.)

Ingredients:
Pork Butt



6 lbs. – fat free

Fat back (salt pork)


1 lb.

Ice Water



8 oz.

Salt




1 ½ oz. (reduce the salt if using salt pork)

Ground Black Pepper


½ oz.

Dried Thyme



1 ¼ tablespoon

Garlic




2 oz.  – finely minced

Cayenne Pepper


1 oz.

Granulated Sugar


1 oz.

Soy Protein Powder


3 oz. (powdered milk can be substituted)

Prague Powder #2 (curing salt)           ¼ oz. (this can be omitted but the color of the sausage will turn brown)

Hog Casings

Method:
· Place all of the grinder parts in the refrigerator.

· Cut the pork and the pork fat (salt pork) into long slices, cover and refrigerate.

· Add the salt, pepper, thyme, garlic, cayenne pepper, sugar, soy protein and curing salt the ice water and mix well.
· Grind the pork through a coarse grind and again through a medium coarse grind. Cover and refrigerate.

· Grind the pork fat (salt pork) through a coarse grind and again through a medium coarse grind. Cover and refrigerate.

· Place the ground pork in a large stainless steel bowl over another bowl of ice to keep all of the product cold.

· Add the water solution to the pork and mix well until all of the water is incorporated.

· Add the ground fat and mix well.

· Stuff the sausage into prepared hog casings, twist into 5 inch links and braid.

· Hang the sausage for 24 hours to dry and allow the flavors to blend.

· Blanch the sausage in water for approx. 10 minutes to set the casings and shape.

· Smoke and finish as desired. 

· Refrigerate for 24 hours before serving.

San Diego Culinary Institute

8024 La Mesa Blvd., La Mesa CA   91941

619.644.2100

e-mail: info@sdculinary.com      website www.sdci-inc.com

All rights reserved.  No portion of this document may be reproduced, 

mechanically, electronically, or by any other means without written permission.

© San Diego Culinary Institute 2005-2006
