L onganiza Cubano Caliente— A Cuban-style pork sausage spiced with Havana chili

u.S. Ingredient Metric
51b. Pork butt 187109
50z Pineapple, crushed, drained 14509
8 tbs. Cane sugar, dark brown 89.8¢g
3oz Habanero chili 86.09g
3 Ths. Soy sauce 45.0 ml
3%tsp.  Sdt 26.29
3 Ths. Paprika 1909
3% tsp. Phosphates* 13.0¢g
1Thbs. Garlic, granulated 85¢g
1 tsp. Prague #1 curing salt 6.0g
2tsp. Anise, ground 429
32-38 mm hog casings
51b. < Totals 2> 2.3kg
Method:

1. Cut the meat and fat into cubes, partially freeze, then grind together with the chili**
through the fine plate of the grinder.

2. Mix the salt, Prague #1, phosphate and the canned, drained pineapple with the mesats.

3. Sprinkle sugar, paprika, garlic and anise over the meats; pour in the soy sauce and mix all
well.

4. Refrigerate 12 hoursto develop flavorsin the meat.

5. Stuff into 32 mm hog casings.

6. Coil sausages on smoke stick. Air dry the casings; a small fan helps out here.

7. Placein a 160°F preheated smoker; apply alight smoke and hold until internal temperature

of the sausage is 150°F.
8. Shower the sausage to cool below 90°F.
9. Cool at room temperature; then refrigerate.
10. When prepared this way, sausages are pre-cooked and only need to be reheated.
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* available as AmesPhos at: http://www.theingredientstore.com/generalstore/meat_preservation/index.htm

** Prepare the habanero chilis as follows. Wearing rubber gloves, remove stem, seeds and white membrane from inside
the chili pod.
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