Boerewors - Africaan Farmer Sausage

uU.S. Ingredient Metric
701b.  Pork 3629.09
30Ib. Besf 907.0g
40tsp. Sat 30.09
7 ¥ tsp.  Phosphates 2009
12 % tsp. Ground coriander* 2309
1tsp. Cure#1 7049
23tsp.  Citricacid 3049
1Ytsp.  Ground pepper 279
23tsp.  Garlic powder 179
23tsp.  Ground cloves 169
v3tsp.  Ground dried thyme 12¢g
v3tsgp  Ground alspice 129
v3tsp.  Nutmeg, grated 069
10.0 Tbs. Red wine vinegar 140.0 ml
4.0 Ths. Worcestershire sauce 55.0 ml
10.6 Ib. <Totals > 4.8 kg
Method:
1. Cut the beef and pork into cubes.
2. Grind the meats using a medium to fine grinding plate; grind the beef twice!
3. Dissolve phosphates in warm water; refrigerate and allow to cool.
4. Add the salt and phosphates with the meats; mix well.
5. Mix all the other dry ingredients together; mix into the meats.
6. Now mix in the vinegar and Worcestershire sauce to the meat paste.
7. Stuff into 32 mm hog casings.
8. Caoil (traditional) or link. Can also apply alight smoke. But not necessary.

* Dry toast the coriander seedsin a hot frying pan and then grind fine.
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