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CHAPTER 1

Introduction

A Brief History of Sausage

The word
sausage
has a dignified and long pedigree. It originated with the Latin word
salsus
, which means “seasoned with salt.” From Latin, the word successively went into Late Latin, Old French, Middle English, and finally Modern English. At each step, the pronunciation and meaning changed a little until it became
sausage
, the word we use now.

When humans began applying salt to meat, the foundation for the evolution of sausage was established. At first, salt was applied to meat because it not only helped preserve it, but also made it taste better. And, because meat was precious, even the scraps were salted. Scraps of salted meat were put in whatever containers were available; eventually it was discovered that offal, such as cleaned intestines, bladders, and stomachs of the slaughtered animals made ideal containers.

It is believed that the Sumerians, living in the area that is now called Iraq, were making sausage as early as 3000 BCE. In approximately the 13th century BCE, the ancestors of the modern Chinese began using salt to preserve food. In Chinese literature dated 589 BCE, a sausage made of goat and lamb meat was mentioned. Sausages are also depicted in paintings of Chinese kitchens dated around 500 BCE. In ancient Greece, the famous poet Homer mentioned a kind of sausage made of blood in
The Odyssey
, and around 500 BCE, a Greek play was written entitled
The Sausage
. Sausage eating became so popular at Roman festivals that the conservative church banned it. Sausage has existed in the diets of cultures around the world for a very long time.

As time went on, sausage making evolved in most of the world’s cultures, particularly in those that raised domesticated animals to eat. Meat from pigs, cattle, sheep, and goats was used most often to make sausage. Native Americans, however, used wild game to make a sausage-like product called
pemmi-can
. The seasoning used in the various sausages was determined by availability and tradition.

Climate, too, had an influence on the kinds of sausage that evolved. In the hot Mediterranean region, dry-cured sausage requiring no refrigeration appeared. In the cooler climate of Germany, the semidry-cured sausage had a sufficiently long storage life.

The most profound changes in the taste of European sausage came with the gradual influx of exotic spices and herbs brought from the Spice Islands and other parts of Indonesia.

The pilgrims who settled in America brought with them the knowledge of sausage-making that existed in England, their mother country. Soon, they were able to get breeding stock from England, and could make sausage using pork and beef, as well as wild game. Most of the seasoning and other ingredients used in the sausage were those that were locally available, and uniquely American sausages appeared.

As America developed and expanded westward, various immigrant groups such as Germans, Italians, and Poles came to the United States to share the American dream. Most of these groups brought with them the love of sausage and, more importantly, many of them brought sausage-making skills.

Industry was rapidly developing in the large cities, and employment opportunities concentrated the immigrants there. The skilled sausage makers among them opened sausage shops, and they flourished. Some of these shops eventually grew into sausage-making companies.

With the opening of slaughterhouses and sausage shops in the large cities, sausage making was becoming more of an industrial activity than a farming activity. As such, more efficient production methods were needed. In the early 19th century, lever-operated sausage stuffers were invented. Meat choppers (grinders) were also invented; the first ones were made of hardwood, with steel blades. A hardwood box housed three hardwood gears, and the steel blades were attached to two rotating hardwood cylinders. Hunks of solid meat were put into one end of the grinder, and chopped meat came out the other end. These and other technical advances, such as refrigeration, helped mark the beginning of the sausage-making industry and the decline of sausage making at home or on the farm.

The United States sausage industry currently produces about 200 kinds of sausage, and makes more sausage than any other country in the world. In Germany, however, there are over 1,000 kinds of sausage on the retail market and the per capita consumption of sausage is much higher than the United States. If the population of Germany were the same as the United States, it would be the world’s major producer.

Homemade Sausage Today

In the history of sausage making, there has been no better time than the present to make sausage at home.

High quality fresh pork, beef, lamb, and various specialty meats used to make many of the world’s sausage varieties are easily purchased at local grocery stores. It is no longer necessary to wait for cool weather to butcher the animals and gather the scraps of meat for sausage. We can buy large primal cuts, such as a whole pork shoulder butt, and make sausage any time of the year.

When we buy our fresh, chilled meat at the grocery store, we take it home and safely store it in our refrigerator, or we can even freeze the meat if we can’t get around to making the sausage soon. The refrigerator and freezer also keep wild game fresh until it is made into sausage. When meat is being processed into sausage, the refrigerator is used repeatedly to keep the raw materials cold. Nowadays, we take the refrigerator for granted, but the availability of refrigeration in our home means that we can make the sausage more leisurely. We need not worry so much about the spoilage that was so common in the old days.

In this age, there are almost no restrictions on spices and seasonings. We are not limited to items that are produced locally. Most of the flavorings we need are available at our local grocery store. Obtaining seasoning for an exotic sausage might require searching for it in ethnic grocery stores or on the Internet—but a few minutes search on the Internet will locate almost anything. In short, we can find the seasoning ingredients needed to make almost all the sausages of the world.

We no longer have to mince the meat on a chopping block with a cleaver in each hand—the inexpensive hand-cranked meat grinder does a better and faster job. With a little more money, we can even buy an electric-powered one to make grinding even easier and faster.

One of the most tedious jobs in the old days was stuffing the casings by using a special handheld funnel and poking the sausage paste into the casing with a wooden dowel. The invention of several configurations of stuffers has now made sausage stuffing a task that many find pleasurable, and certainly not tedious.

With the Internet, sausage-making supplies and equipment are literally at our fingertips. No matter where we live in the world, our Internet order will be put on our doorstep—if a delivery truck can reach our house.

YES, there has been no better time than now to make sausage at home.

About This Book

A book about sausage making is actually a kind of a manual—at least it should be. If a manual is well designed, it will be fast and easy to find needed information. This manual has been organized into chapters, each of which present information on one broad subject. For example, sausages recipes have been grouped into chapters according to type. Hence, recipes for common uncured fresh sausages are in the same chapter. Cooking techniques are in a chapter dedicated to that subject, equipment requirements are in a single chapter—and so on. The table of Contents will get you to the correct chapter quickly. When you know the chapter that you want to find, flex the right side of the book downward and spin the pages with your right thumb. The chapter numbers and titles on the top of the right hand pages will flash before your eyes.

For specific sausages or specific topics, the index will get you to the exact page you are looking for quickly.

Why This Book Was Written

I moved to southern Japan with my family in 1980 to teach English as a second language. After living in Japan for five years, I longed for some good breakfast sausage, smoked salmon, pastrami, bratwurst, and the like. Some of these things might be available in Tokyo in special stores dealing in imported foods, but they were not available in southern Japan where I lived. I decided to try to make these things myself, and I had my brother send me every book he could find on food smoking and sausage making.

Very few books were available on these subjects, and the books that did exist did not provide adequate information. I persisted, nevertheless, and by trial and error, I was able to learn how to make the products I had been longing for.

After smoking food and making sausage for over twenty years, I felt that I knew enough about the crafts to write a book or two that would be helpful to others and contribute to the accumulated knowledge on these subjects. The first book I wrote was on food smoking:
Mastering the Craft of Smoking Food
. It contained a chapter on sausage making, but the present book is entirely dedicated to that subject. I hope you find this book useful and helpful.

CHAPTER 2

Equipment

M
any varieties of sausage can be made without special equipment, or with very little special equipment. Some special equipment is not essential, but it makes the job easier. Equipment useful for sausage making at home is listed below. Appendix 5 may assist you in locating hard-to-find items.

If the equipment described is measuring equipment (for measuring volume, thickness, weight, etc.), the desirable measurement ranges are first given in the measuring system used in the United States, and then they are given in the metric system (in parentheses). In cases when a precise metric equivalent is not critical, it may be rounded off. The practice of indicating both systems of measurement is used throughout this book.
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