Irish Breakfast Sausage

U.S. Ingredient Metric Percent
5lbs.  Pork shoulder 2270.0g 90.00
Yocup Irishlager or ale 1250ml  4.59
220z Bread crumbs, dry 70.09g 2.77
S5tsp. Sdt 36.09 1.43
4tsp.  EgQgswhite powder 10.0g 0.40
3tsp.  Pepper, black 6.39g 0.25
2tsp.  Marjoram 30g 0.12
1tsp. Mace 1849 0.07
ltsp. Thyme l4g 0.06
Y2tsp. Rosemary 069 0.02

22mm sheep casings
5% 1b. < Totals 2> 25Kg 100%
Method:
1. Cubeand partially freeze the pork and then grind through a medium (10mm or 3/8”) plate
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and regrind through afine (4.5mm or 3/16") plate. Refrigerate until needed.

Place the pepper, marjoram, mace, thyme and rosemary into a spice mill and grind to a
fine consistency.

In afood processor add the egg white and process until frothy.

Add the beer, bread crumbs, salt, and dry spices and process the mixture until it is
smooth.

Add the pork and process with afew pulsesto blend all the ingredients; don’t over
process.

Stuff into 28mm sheep casings and twist off into 4 inch links.

Refrigerate overnight to meld the flavors.

Cook by frying or grilling.

Recipe by: Len Poli
March, 2005 — Sonoma, CA



