Recipe Name:

Hungarian Csabaii (Project B)

Variation Name:
Date entered:
Date used:

9/25/2012

15% max liquid absorption (% of meat weight)(default 15%)

10/6/2012

0% liquid added by packer (% of meat wt.)(default:0%)
For 'skin-on' meats, reduce weight entry by 10%

Ingredients:
kg.

est.volume
0.00250

.42 tsp

0.01400

2.35 tsp

1.00000

grams

state:

Heated to 150 IMT. Cook before eating.

if smoked, must use Cure #1

style:

smoked/cooked

(from below) fat: 25.6%, salt: 1.40%

pct.

2.500

item

0.21%

nitrite: 134 ppm, nitrate: no nitrate

Prague powder #1

<note ingredient 1>
note <salt>

14.000

1.20%

salt (non-iodized)

1,000.000

85.47%

Pork Class II-A: <30%. Pork butt

<note>meat 1
note <sugar5>

0.00500

0.40 Tbsp

5.000

0.43%

table sugar

0.10000

100.00 ml

100.000

8.55%

water

note <water 13>

0.02500

10.00 tsp

25.000

2.14%

garlic (fresh)

note <herb/spice 17>

0.01600

7.62 tsp

16.000

1.37%

paprika sweet

note <herb/spice 18>

0.00500

2.38 tsp

5.000

0.43%

paprika hot

note <herb/spice 19>

0.00250

1.19 tsp

2.500

0.21%

caraway

note <herb/spice 20>

1.1700 total weight, kg.

…of sausage (ignores casing)

0.0163 salt weight, kg.
0.00500 sugar weight, kg.

1.40% salt weight, wt. %

…salt (including cure)

0.43% sugar weight/wt. %

…sugar (including cure)

134 ppm Nitrites (bulk)
no nitrate Nitrates (bulk):
0.30 est. total fat, kg.

25.6% fat %

…estimate

0.85 est. total water, kg.

72.6% water % (natural + packer + recipe liquids)

...estimated water (all forms)

Batch #/Wt/Date:

1

1.1215

10/6/2012

Cook Note 1 This takes 3 drying days, 4 smoke days, more drying.
Cook Note 2 But it's the tastiest sausage I've ever had!
Cook Note 3 Used apple, then mesquite, smoke.
Cook Note 4 <cooking note 4>

This Recipe - - NOTES:

This Recipe- - Rating:

Excellent

Submerge garlic in 100 ml water for two days. Mix all ingredients in bowl, cover, refrigerate overnight. Grind with coarse plate, mix well, stuff into hog casings:
350 mm/14" doubles for smoking or 150mm/6" for fresh. Hang in refrigerator 3 days before freezing/smoking.
Cold smoke 1st day, 3 hours using apple pellets. Refrigerator rest. Next day, 6 hours cold smoke using mesquite pellets.
2 more days of mesquite pellets. Return to fridge. 2 more days of mesquite pellets. Return to fridge. Pronounced "shah-bah-iee-iee" according to Veronika.

Resources
casing: hog
Raw Material Treatment

other: hog

step 1 Submerge garlic in 100 ml water for two days.
step 2 Mix all ingredients in bowl, cover, refrigerate overnight.
step 3 RMT step 3
step 4 RMT step 4

Finished Product Treatment
detail 1 Stuff 350 mm/14" doubles for smoking or 150mm/6" for fresh. Hang in refrigerator 3 days before freezing/smoking.
detail 2 Cold smoke 1st day, 3 hours using apple pellets. Refrigerator rest. Next day, 6 hours cold smoke using mesquite pellets.
detail 3 RMT step 3

Abstract:

Pickle: Submerge garlic in 100 ml water for two days. Mix all ingredients in bowl, cover, refrigerate overnight.
Grind: Grind with coarse plate.
2nd Grind: <2nd Grind>
Mix: Mix well.
Stuff & Tie: Stuff into hog casings: 350 mm/14" doubles for smoking or 150mm/6" for fresh.
Rest: Hang in refrigerator 3 days before freezing/smoking.
Smoke: Cold smoke 1st day, 3 hours using apple pellets. Refrigerator rest. Next day, 6 hours cold smoke using mesquite pellets.
Cool: Return to fridge. Pronounced "shah-bah-iee-iee" according to Veronika.
Store: Refrigerate for up to a week, or else freeze
Package: Plastic vacuum pack.

