FWP Outdoor Report Script

12/04/08

“THE ART OF SAUSAGE”

WINSTON GREELY:  THIS YEAR I DECIDED TO MAKE MY VENISON INTO SAUSAGE, BUT WHAT KIND YOU HAVE YOUR SMALL LINKS AND BIG LINKS AND THAT’S NOT TOO MENTION ALL OF THE COUNTLESS FLAVORS. SO I DECIDED IT WAS TIME TO LEARN THE ART OF SAUSAGE. MY FIRST STOP IS AT ONE OF MONTANA’S MORE WELL KNOWN MEAT COMPANYS. WHERE I FOUND AS A NOVICE SAUSAGE MAKER, BUYING A PREPACKAGE SPICE KIT IS THE EASIEST WAY TO BEGIN.

DEAN YONKOVICH: THE REAL THING IS TO MAKE A BASIC SAUSAGE FIRST FIND OUT HOW THAT SAUSAGE FRYS UP IN A PAN OR COOKS UP AND PRETTY MUCH AFTER THAT CREATIVITY STARTS KICKING IN.

WINSTON GREELY: WITH MY SPICE KIT IN HAND MY NEXT STOP IS WITH GREG HAHN AND PATTI BUCKINGHAM, WHERE I LEARN THE FIRST STEP IN MAKING YOUR OWN FRESH SAUSAGE IS TO START WITH YOUR TRIMMED GAME MEAT AND A BINDER. 

GREG HAHN: MOST OF YOUR RECIPES ARE 2/3 ELK AND 1/3 PORK, BUT DEPENDING ON WHAT RECIPE YOU USE LIKE IF YOU USE A GOOD PORK SHOULDER IT HAS A LOT OF PORK MEAT IN IT THEN THE MORE IT’S GOING TO TASTE LIKE A GOOD SAUSAGE.  

WINSTON GREELY: GRIND THE MEAT SLOWLY FIRST THROUGH COURSE AND THEN THROUGH A FINER GRINDER, KEEPING THE MEAT IDEALLY BETWEEN 32 AND 40 DEGREES. THEN THOUROUGLY MIX IN YOUR SPICES AND LIQUID AND PACKAGE. 

PATTI BUCKINGHAM: SAUSAGE IS FUN TO MAKE, IT’S JUST A FUN FOOD TO MAKE AND EAT.

WINSTON GREELY: YOU CAN FIND ADDITIONAL RESOURCES ON THE INTERNET, BUT AS YOU CAN SEE MAKING YOUR OWN SAUSAGE CAN BE AN EASY AND TASTY WAY OF PREPARING YOUR WILD GAME. WINSTON GREELY OUT AMONG MONTANA’S FISH, WILDLIFE AND PARKS.

