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sausgge from page D1

Before stuffing the casings, 1
cook and taste a small batch of
the filling, I added a bit more
garlic to tho kielbasa mix and
another sprinkle of marjoram,
Why go through the trouble of
making sausage if it doesn't
taste right?

After rinsing salt from the hog
casings in cold water, I wrapped
one on the end of the sausage
stuffing tube or the horn. Acti-
vating the machine begins the
actunl creative process of atuff-
ing tho sausage, (OK, this nctivi-
ty may look a little gross to the
novice, but that aroma of spices
and garlic dance teasa your sens-
es and soon it's all forgotten.)

Keeping the meat conrse ig
another koy to good sausage
making. Thia helps retain the
strength and texture, If the meat
is ground too fine and overpro-
cessed, the sausage will dry out
when cooked. I run the ment
through only once to make it
coarse, add the spices, then mix
it thoroughly with my hands,

* When I finish making about §
pounds of each, I roll the kiel-
basa and Italian sausage links to
separate them well. I “air dry”
the kielbasa at about 40°F, ond
#ot the ItaMan sausage in the

cutters Mike Smith and Kevin
Peterson worked on a larger out-
put of their own sausage at Holi-
day Market in Canton.

Thoy pull pork butts out of a
refrigerator, then chop off gristle
or other connective tissue from
tho meat. Smith chops the meat
into chunks.

Todey is the Wednesdoy
before the Super Bow). Today's
batch is about 25 pounds ‘of beer
brats, at least 30 feet long, on
displey along with kiclbasa,
bratwurst, andouille, chicken
and turkey versions, and even a
Jjolapeno variety.

“What is critical to making
sausage is using fresh ingredi-
ents, and use o lean meat,”
Smith seid. The meat is noarly
ready for a “daily grind.”

He uses a meat/fat mix of
85/15 percent. Smith said that
mix “gives it a nica flavor and
texture” when cooked.

You can see the differenco —
this sausege has far less of the
white, marbled look of fat than
popular commercial brands that
would make a cardiologist imag-
ining fat arterinl blocknges
cringe. Holiday's snusage looks
far leaner,

Smith runs the pork butt

garage in sub-freezi
tures until tho links eet.

Tho next day, I froze the linka
in double bags. I could atill smel}
the garlic in the freezer. (My
wife politely reminded me of

at, too.) '

An army of brats
Just a few daya earlier, meat

picces th h a grinder twice,
but cuts it conrsely for the
sausage.

Once it is ground, scasonings
are added, o mix of salt, pepper,
garlic, malt, barley malt and
commercial epice. Smith adds
water to the seasoning blend.

*“We use a custom-blended sen-
soning, which ia blended in big

BOOk from page DIA

batches, 8o you don’t have to
adjust it,” Smith said.

Hog casings have been soaked
overnight in water, to remove
the aalt in which they are stored,
The machine, a stuffer powered
with a motor, feeds tho sausago
meat mix, through a tube and
into a casing.

Peterson scoops the sausage
into the stuffor, then Smith rolls
tho long ment filled easing, to
create each individual sausage.

It's a relatively quick process.
The brats keep 14 days refriger-
ated, 8 months frozen.

“Refrigeration helps set 'em
up,” said Smith. “Once thoy set,
thoy’ll bo all right.”

Smith's advice for the beer
brats is serve them with, of
course, beer, “Cook ’em in beer,
and serve ‘em up with a little
kraut and mustard. Grill 'em.”

Whila scores of folks dined on
brats for the Super Bowl, a fow
miles away another home
enjoyed homemade kiclbasa and
Italian sausage.

Once we tasted each kind, I
wished 1 cooked the remaining 4
pounds of this mild version of
kielbasa to cat it through the
fourth quartor of the game. Of
course, the Italian version also
tasted like o World Champion on
its own, with its ewectness and
spiciness.

Once again, I limited my
intake, but it wasn't that painful
self-denial over the fat content. I
stopped for another reason: 1
was full.

See related recipes on D2,

le, the smoked kielb

niques in the first chaptor so
that even a novice will feel at
home,

Aidells states some of the obvi-
ous {use fresh apices, meat and
tngredients), rominds readers
about food safoty with pork
{wash hands frequently with
plenty of socap and hot water
during king) an

recipe calls for Hungarian papri-
ka, coriander, nutmeg and cur-
ing salts. Air dry it overnight,
then smoke it and you've got
smoked kielbasa,

This book isn't just European
or American in focus, There's
Thai Turkey and Chicken
S flavored with cilantro,

relates the not-so-cbvious (make
sausage during the cooler times
of the day or below 70°F, but it’s
not like you worry about that in
February.)

Whilo tho book focuses on the
bazics for making fresh sausage,
it also explains curing and amok-
ing if you prefor wi

basil and mint; or Chinese Pork
and Shrimp Snusage.

The hunters will have a field
day with venison sausage, buffa-
lo and duck

Other recipes include sausage
in main courses, such as the
Pasta with Italian Sweet Fennel
Sausage and Porcini, mixed with
dry red wine, garlic, tomatoes
and basil or Chicken and
Andouille Gumbo,

If you prefer to use commercial
brands or the homemade ver-
sions, the second half of the book
features recipes in which you
can uso both.

‘The book ccntains a vast array
of flavors qn_d tnll‘.in, a melting

How can we forget spicy country

sausage? That’s here, too, and

Minnesota Potato Sausage nnd
hil tyle hot dogs.

th a
stronger texture and taste. For

Thursday, February 15 to
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China # & Gifts
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Dearborn Helghts, The Heights (313) 274-8200
Ford Ra. detween Inkster and Beech Daly)
Livonde, MerHive Plaza (734) 5221850

£0n comer of Rve Miie and Mermiman)

significant savings on your favorite brand names: Atlantis, Block,
Cristal J.G. Durand, Dansk, Rtz & Foyd, Gorham, Lenox, Mikasa, Nikko,
Noritake, Onelda, Plckard, Reed 8 Barton, Rosenthal, Royat Doutton,
Royal Worcester, Spode, Towie, and Villeroy & Boch.

Sunday, February 25
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Wes1 Bloomfield, Orchard Ma (248) 737-8080 Visit ot at otr Web stte:
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pot of
Readora can follow the trails of
sausnge making through these
easy recipes to preparoe their own
healthier homemade versions.

¥,

Iritronducce the bricte-lo-be to Heslop s brical registry. the bridal registry of choice.

LOST LEASE
MUST VACATE

MASSIVE LIQUIDATION SALE

(When using
30% coupon)

65% TO 80% OFF

must liquidate half of the Inventory, Please bring your
room measurements and color swatches.
Traditional & Designer
Hand-woven Rugs
from 2x3 to Mansion Sizes
Runners
Rounds
Persian Silks
Vegetable Dyes
Tibetan, much more

for the Best
Selection!

Sampl 3
Savings Clearance

$14,150

$11,082

$6,326

$35,100

$3,200

Antique Perslan Rug  12x15
Deslgner Tibstan 8.4x11.5
Perslan Serapl Design  7.10x10.1
100% Silk Perstan Rug 8.1x8.1
Tibetan Rug 5.7x8.2

M-Sat. 10 am-8 pm
sun. 12-6 pm

ez @B check, cash

'Designer Rug Gallery

434 Main St Rochester

Rates as low as

Introducing great rates on
home equity loans. We could
help you figure out ways to
use it, but first you'll have

to stop staring at the rate.

We know how frustrating it can be to pay high interest credit card bills, car
payments and student loans every month. Not to mention all those checks you
have to write. With a Bank One Home Equity Loan™ you can make one lower
monthly payment and the interest may be tax-deductible” If you give us a call
you'll get an answer before you hang up, or you can just log on or stop by. Once you
tear yourself away from this ad, that is.

—
BANK = ONE

1-800-800-LOAN
www,bankone.com/800800LOAN
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