Cervelas— French Boiling Sausage

U.S. Ingredient Metric Percent
3%1b.  Pork, lean 1600.0g 68.82
1lb. Pork trimmings 455.09 17.86
YIb.  Pork back fat 230.0g 9.03
lcup  Dry milk powder 69.0g 271
Yocup  Pistachio nuts, 60.0g 2.36
4Ths. Cognac 50.0ml  1.96
2Tbs. Salt 4509 1.77
1Tbs. Glucose 90g 035
1% tsp. Cure#l 759 029
1Tbs. Pepper, white 70g 028
1tsp. Cure 6.0g 024
3tsp.  Garlic powder 6.0g 024
Yatsp.  Nutmeg, ground 15g 0.06
Y%tsp.  Thyme, ground 1.0g 0.04

38mm hog casings
5%1b. €Totals =2 2.5Kg 100%
M ethod:

1. Cubeand partialy freeze the fat and grind it through asmall (¥4’ or 6.5mm) plate.

2. Blanchthefat in boiling water for 3 minutes then drain. Rinse it with cold water until
cool, drain on absorbent paper, and refrigerate until needed.

3. Cube and partialy freeze the pork meat and trimmings and then grind them through a
medium (10mm or 38") plate; then regrind twice through afine (4.5mm or 3/16”) plate.

4. Combine al the remaining ingredients (except the ground back fat and pistachios) in a
mixer and mix for'’5 minutes and then re-chill the meat to 40°F (4°C)

5. Transfer the meat paste to a processor and emulsify the paste (add shaved ice to keep the
temp below 55°F (13°C).

6. When the paste is emulsified, add the ground pork back fat and pulse several timesto
incorporateit...you are not trying to emulsify the added fat!

7. Stir the pistachio nuts into the paste, being careful to keep them from breaking.

8. Stuff the casings and tie thefilled casing into 5" long sausages and to puncture the skin
over any visible air pockets with afine needle.

9. Placethe sausagesin arefrigerator and allow them to cure and devel op flavor for 3 hours.

10. Cook the sausages in alarge pot of the water and slowly bring up the temperature 175 to
185°F (80 to 85°C); poach the sausages to an internal temperature of 160°F (71°C).

11. Immediately transfer the sausages to an ice bath and cool to less than 40°F (4°C).
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