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H O T  C O M M O D I T Y

Kitchen Aid Sausage Grinder
Start your sausage-making adventure by grinding all your meat with the Kitchen Aid Food Grinder.
This attachment makes it easy to have freshly made sausage anytime. kitchenaid.com; 
1-800-541-6390; $64.99

Kitchen Aid Sausage Stuffer Kit
This item is a must-have for anyone wanting to create their own homemade sausage links! Just attach
it to the Kitchen Aid Grinder and you’ll have sausage links in minutes. kitchenaid.com; 
1-800-541-6390; $13.99 

Chop-Rite Meat Grinder
No Kitchen Aid? No Problem. Go old-school with this wonderfully old-fashioned, cast-iron meat
grinder that’s built to last. Since it clamps to the edge of a table for easy set-up and removal, 
it’s ideal for small kitchens. sausagesource.com; 603-588-6765; $96.48

Andouille Sausage Seasoning, Chorizo Sausage Seasoning 
and Cajun Sausage Mix
Bring the flavors of Louisiana and the Bayou into your kitchen by making your own andouille sausage
or Cajun sausage with these spice blends. Or bring a little splash of Mexico with caliente chorizo
seasoning. americanspice.com; 877-677-4239; $1.50 to $7.80, all sold separately  

Prague Powder, No. 1 Pink Curing Salt
Also referred to as Tinted Cure Mix, this salt is used in all types of sausage curing. This is the secret
ingredient responsible for that unique pink color we all expect from cured meat. americanspice.com;
877-677-4239; $2.99 for 4 ounces 

Eastman Outdoors Sausage Casings
Create your own sausage links with added authenticity using 100 percent hog or sheep casings. These
casings can be used with beef, chicken, lamb, veal or wild game meat, and they are smoke perme-
able for that special, campfire flavor. eastmanoutdoors.com; 810-733-6360; $13

Cajun Bratwurst Sausage Seasoning, Hot Andouille Sausage 
Seasoning and Mild Andouille Sausage Seasoning
Great for seasoning wild game or any other meat, these blends are a sure-fire way to blend in some
spice. These spice mixes come complete with the cure so you don’t need anything else. 
sausagesource.com; 603-588-6765; $7 to $8 each, all sold separately 

Italian Sausage and Hot Breakfast Sausage Seasonings 
Transform pork into sweet Italian sausage or spicy homemade breakfast patties with these sensational
seasoning blends. sausagesource.com; 603-588-6765; $7.24 each

Home Sausage Making by Susan Mahnke Peery and Charles Reavis
Searching for answers to your questions about sausage making? Home Sausage Making is a must-
read for anyone new to the craft. Complete with recipes, safety guidelines and helpful illustrations,
this book is an essential start to making delicious homemade sausage. sausagesource.com; 
603-588-6765; $16.95

Hog Sausage Casings
To create sausage links, these sausage casings are pliable and easy to use. Just give them a soak and
rinse in warm water, and they’re ready to use. sausagesource.com; 603-588-6765; $7.99

All-Purpose Cure
Use this potent cure to treat sausage, fish or game meats. This cure can also can be used as a dry-
rub cure. sausagesource.com; 603-588-6765; $6.99

Drying Rack (not pictured)
Interested in dry-curing your sausages? It’s easy to do with a drying rack to drape the
sausage over.  And when you’re not working on your newest culinary creation, you can
fold it up for convenient storage. containerstore.com; 888-266-8246; $9.99 

Ball 2-Quart Freezer Containers with Locking Lid
Keeping leftover sausage fresh isn’t a problem with these 2-quart freezer containers
from Ball that are sure to keep sausages as fresh as the day they were made. freshp-
reservingstore.com; 800-421-1223; $3.99 each

Shun Paring Knife
Made from powdered steel and featuring Shun’s signature wave pattern signaling
durability, use this knife to prick your freshly made sausage links; and then keep it 
for any of your paring needs. kershawknives.com; 503-682-1966; $163

Rösle Digital Scale
For accurate measurements while preparing your sausage, try this digital scale. Its lightweight, flat
design and large display makes it easy to use in any kitchen! rosleusa.com; 302-326-4801; $60

Sausage Tee Shirt
Proclaim your sausage love to the world with this cute tee! zazzle.com; 888-892-9953; $12.95
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Spicy Sausage
Galore!

All the gizmos and gadgets you’ll need
to dream up your own fiery creations

BY STACY CAMACHO



Sweet Italian Sausage
Yield: 24 to 30 sausages • Zest Factor: Mild

To make hot sausage, use hot paprika
instead of sweet Spanish paprika, omit
the sugar, and add 1⁄8 ounce hot red
pepper flakes. 

5 pounds pork butt
11⁄2 ounces salt
1⁄2 ounce freshly ground pepper
1⁄2 ounce toasted fennel seeds
1⁄8 ounce sweet Spanish paprika
8 ounces red wine, chilled, or ice-
cold water

1 head garlic, peeled and minced
1 cup fresh parsley, minced
11⁄4 ounces sugar

Cut the pork butt into cubes, and chill
well, until nearly frozen. Grind the
pork through the coarse plate of a meat
grinder into a mixing bowl that is
resting over an ice bath. Toss the pork
butt with the combined seasonings.
Mix on low speed for 1 minute, gradu-
ally adding wine or water. Continue to
mix on medium speed until the sausage
mixture is sticky to touch, 30 to 60
seconds. Place in refrigerator while
making a patty to taste.

In a skillet on medium heat, cook
one small test patty for 5 to 10
minutes, until browned on each side
and cooked through. Taste, and add
seasoning to main sausage mixture, if
necessary. 
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Meanwhile, if you plan to stuff
your sausage, soak casings in warm
water, following the directions on the
package. Set up your sausage stuffer,
and spread some shortening on the
funnel to help the casings move
easily. Rinse the casings and slide
them onto the funnel. Tie a knot at
the bottom end of the casing. Place
the meat into the grinder base, and
use the paddle to push the meat
through, taking care not to overfill
the casings. Once you have filled the
length of the casing, tie a knot in the
top end. Using both hands, pinch the
middle to form two links. Twist one
link toward you and the other away
from you, continuing to twist down
the length of the sausage. Prick the
sausage with a clean needle or knife to
remove any air pockets. Wrap them
tightly in plastic wrap, and refrigerate
or freeze them immediately.  

Mexican Chorizo 
Yield: 24 to 30 sausage links

Zest Factor: Medium

5 pounds pork butt
11⁄2 ounces salt
11⁄2 ounces ground chili powder
21⁄2 teaspoons oregano
11⁄2 teaspoons freshly ground pepper
1 ounce garlic, peeled and minced
21⁄2 teaspoons cumin
1 teaspoon ground clove
4 ounces sherry vinegar or apple 
cider vinegar

2 ounces sherry

Cut the pork butt into cubes, and chill
well, until nearly frozen. Grind the
pork through the coarse plate of a
meat grinder into a mixing bowl that
is resting over an ice bath. Toss the
pork butt with the combined season-
ings. Mix on low speed for 1 minute,
gradually adding vinegar and sherry.
Continue to mix on medium speed
until the sausage mixture is sticky to
touch, 30 to 60 seconds. Make a small
test patty, and refrigerate the
remainder while the test is cooking.

In a skillet on medium heat, cook
test patty for 5 to 10 minutes, until
browned on each side and cooked
through. Taste, and adjust seasoning
of main sausage mixture, if necessary. 

Meanwhile, if you plan to stuff
your sausage, soak your casings in
warm water, following the directions
on the package. Set up your sausage
stuffer and spread some shortening on
the funnel to help the casings move
easily. Rinse the casings, and slide
them onto the funnel. Tie a knot at
the end of the casing. Place meat into
the grinder base, and use the paddle
to push the meat through, taking care
not to overfill the casings. Once you
have filled the length of the casing,
tie a knot in the top end. Using both
hands, pinch the middle to form two
links. Twist one link toward you and
the other away from you, continuing
to twist down the length of the
sausage. Prick the sausage with a
clean needle or knife to remove any
air pockets. Wrap them tightly in
plastic wrap and refrigerate or freeze
them immediately.  

We showed you the gear, now take the next step
with these easy, crowd pleasing recipes Sausage Tips

Still don’t think you can
make your own sausage?
Here are a few useful tips
and tricks that will make
your first sausage-making
experience a cinch.

• Make sure all your equipment
and your work area is as clean
and sterile as possible. 

• When making sausage links,
apply some shortening to the
stuffing funnel. This will make it
very easy to slide on the
sausage casings. 

• The more you work the meat
with the grinder or stuffer, the
more it warms up and becomes
difficult to work with. To be sure
the meat is nice and cold, set
bowls of meat in larger bowls of
ice water. 

• After soaking casings, open
up one end of the casing and let
water run through its entire
length. This will help remove
any extra packing salt. 

• Be careful not to overstuff
sausage links. You should be
able to gently squeeze the
sausage and feel some mild
resistance. 

• Chop all your seasonings and
herbs as small as possible.

CP


