Soppressata, Tuscan style  (Testain Cassetta)

U.S. Ingredient Metric
1%lb. Pork meat, 100% lean 800.0g
1%lb. Pork tongues 800.0g
1%lb. Pork snoots 800.0¢g
4Ths. Pinenuts 30.0g
1% tsp. Pepper black, ground 30¢g
Yatsp.  Nutmeg 18¢g
1tsp. Mace 159
Yatsp.  Ascorbic acid 139
Yotsp.  Pepper red, flakes 129
Y2tsp  Rosemary 0.6g
Yatsp.  Cinnamon 04g9
vstsp. Clove 039 B

1Tbs. Pepper, red —sweet, dried 029

5Y%lb. < Totals 2 24Kg

U.S. measurements are approxi mate; use metric measurements for the best results!

Curing the meats. Placethemeatsin a 1 gallon (4 liter) glassjug. Pour in the pickle, top it off
with a little water to completely fill thejug; cover jug. Cure meat for 5 days at 38°F (3.3°C).

Pickle-per liter: Water (1 qt.--1000 ml) Sucrose (7 Ths.---60 Q)
Salt (6 Ths.---130 g) Prague #2 (2 tsp.----14 Q)

Cooking:

1. Placethecured tonguesin alarge stainless steel pot, bring the water to a boil, lower to
simmer and cook, for 30 minutes; then add the cured pork snoutsand continue
cooking for an additional hour. Skim and remove scum as meats cook.

2. Removethe meats and allow them to cool. Strain the cooking liquid and reduceit to ¥
of itsoriginal volume; then remove about % cup (175 ml) of the cooking liquid and
reserve.

3. Trim thetongues of any coar se, tough skin and the snouts of large cartilage; chop
them and theraw cured pork meat into approximately %4’ chunks.

4. Placethe diced meatsin a mixing pan and add the pine nuts, pepper flakes, sweet
pepper, and thereserved concentrated cooking liquid.

5. Grind remaining ingredientsto a fine powder in a spice mill; add to meats, mixing
well.

6. Stuff into4” diameter (100 mm) water -proof cooking casing and tie well. Submergein
pot of 180°F (82°C) water and cook to an internal temperatur e of 160°F (71°C).

7. Refrigeratefor at least 24 hoursbefore dlicing.
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