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\ied l{ LEGG’S BLEND 105
Q\\ . 900 SMOKED SAUSAGE

26 Lyerly St. Houston, TX 77022 713-691-2935  800-356-5189 Fax: 713-691-3250

Legg’s Old Plantation Smoked Sausage Seasoning - Blend 105

SIZE: 11 0z. (Seasons 25 Ibs. of meat)

INGREDIENT STATEMENT ON BAG:
Blended of Salt, Dextrose, Spices and Sodium Erythorbate (7/32 oz.).
DESCRIPTION:

This blend is used to produce a “Southern Style” smoked sausage. It contains some crushed red pepper for visibility in
the finished product. Each 11 oz. Bag correctly seasons 25 Ib. of meat.

SMOKED SAUSAGE
INGREDIENTS:
a 20 Ib. Boneless Pork (30 % fat)
O 5Ib. Boneless Beef (30 % fat)
O 10z Cure (6.25 % sodium nitrite)
o 3lb. Water
0 11 oz. bag of Legg’s Old Plantation Smoked Sausage Seasoning - Blend 105

MANUFACTURING PROCEDURE:

Coarse grind the meat through a 1/2-inch plate.

Transfer to mixer and add seasoning, cure and 3.0 Ibs. water. Mix 3 minutes.

Regrind through a 1/8-inch plate.

Stuff into 36-38mm casings and hold overnight in cooler.

Process the sausage through smokehouse to an internal temperature of 152 — 155 degrees F.
Chill to 40 degrees F. and package.
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For more recipes and information call us, come by or visit us on our Web Site. www.alliedkenco.com

WE CATER TO THE “DO IT YOURSELF PERSON”
CALL FOR A FREE SAUSAGE MAKING AND SUPPLIES CATALOG
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