Elsie’ s Swiss Bratwur st

U.S. Ingredient Metric  Percent
11b. Pork 454049 42.78
1lb. Ved 454049 42.78
Yocup  Wine, red 1250ml  11.78
2%tsp.  Salt 1709 1.60
1tsp.  Pepper, white 360 0.34
1tsp.  Onion powder 31g 0.29
Yatsp.  Cardamom 1049 0.09
%tsp.  Celery seed 09¢g 0.09
Yatsp. Mace 0.8¢g 0.08
Yatsp.  Ginger 069 0.06
Y2tsp.  Nutmeg 0649 0.06
1 tsp. Marjoram 0.6g 0.06

32 mm casings

2% Ib. Totals »> 1kg 100%

Thisformulation is based on metric measures, U.S. measures are approximate!

Procedure:

Chill and grind meat twice through a 6.5 mm or % inch plate.
Grind the spicesin a mortar with a pestle.

Add the wine to the ground meat; and then mix in the spices.
Stuff the sausage into 32mm casings.

Tie off into 5-6 inch links.

Allow the casings to air dry before refrigerating.

Use within 5 days or freeze.
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