Basic Sausage


3 lbs- Lean Pork
1 lb- Pork Fat
Optional - if you want deer, alligator, crawfish, or other meat sausages, use 50% pork and 50% other meat.
1 tbsp- Sage powdered (if you like)
Seasonings - Salt pepper, and of course if you want it hot, add jalepenos or chilis to your liking. Or use some of the available cajun/creole seasonings.

Grind the pork (and other meats if used) and mix with the other ingredients. Stuff into casings. Make from 9-12 inches long and tie ends well. Put in a smoker and slow smoke until well cured.(this time varies with heat source and atmospheric conditions) Adding green wood, such as hickory or pecan, for smoke aids in adding flavor.
