Regular Boudin
You will need a meat grinder and preferrably have a sausage stuffer.
4 lbs- 25% Fat Fresh Pork
1 lb- Pork Liver
1 pkg- Pork Casings (usually from your local meat market or packing house)
1 cup- Onion Tops chopped
1/2 cup- Parsley freshly chopped
Cooked Rice - 2 cups for each cup of ground pork
3 large- Onions finely chopped or ground
2 large- Bell Peppers finely chopped or ground
1 bunch- Celery (about 6 stems)finely chopped or ground
3 cloves- Garlic finely chopped or ground
Seasoning to taste (we like the premixed cajun seasonings available)
If you like hot - 2(should be enough) ground jalepenos to taste.

Grind the meat ingredients (and also the onions, bell peppers, celery, and garlic listed last). Boil the ground meat until well done. Drain excess liquid and save it. Mix the meat with the other ingredients (remember 2 cups rice for each cup meat). If mixture is to dry, add the broth form boiling the meat that you saved earlier. You want mixture real moist. Fill casings with mixture (make the links about 9-12 inches long, and tie the ends real well) and boil for about 25-30 minutes. Hang to drip dry. Then enjoy your own Homemade Boudin. also can be used for Boudin Balls.
Boudin Balls
To make Boudin Balls remove boudin from casing. Form into small balls. Dip balls into an egg batter. Roll in seasoned bread crumbs. Deep-fry balls in cooking oil until light brown. Drain on paper towels.

