
94 Grlling, Grlling & More Grlling!

3 pounds pork, preferably shoulder meat 
1½ tablespoons fine grain salt 
1 tablespoon white pepper 
2 tablespoons dry thyme 
2 tablespoons garlic powder 
1 teaspoon crushed coriander seeds 
½ cup water 
5 feet synthetic sausage casing 
Twine
15  hot dog buns
11  oz. sauerkraut, drained
 Ketchup
 Mustard

Chop the meat into 1½- to 2-inch cubes, or pass 
through a meat grinder. If you don’t have a meat 
grinder at home, ask the butcher to grind the pork 
meat for you. 
In a bowl, thoroughly mix the pork meat, salt, white 
pepper, thyme, garlic powder, coriander and water. 
If you plan to grind your meat at home, it is best to 
season before grinding. 

Pork
Summer 
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A note from the chef:  This classic sausage recipe 

is a fail-proof crowd pleaser that also provides an 

excellent canvas for experimentation. For sweeter 

sausages, try adding ground apples and dates. 

If you like your sausage spicy, add ½ teaspoon of hot 

paprika or cayenne pepper to the mix.

Transfer the mixture to a meat grinder with a sausage-
stuffing attachment and thread sausage casing onto the 
attachment. Tie a string at the end of the casing. 
Fill the sausage casing with the ground pork, taking 
care not to overstuff the casing. Divide the sausages 
into 4-inch links by pinching the casing with your 
fingers until the meat is pushed to either side of 
your fingers, creating a hollow section in the casing. 
Tie twine around the empty section of casing. Use a 
toothpick to poke several holes into each sausage so 
that excess air can escape. 
Store the sausages in the refrigerator for at least 
5 hours and up to 2 days before grilling. 
Preheat grill. 
Parboil the sausages in 180ºF water before grilling. 
Remove the sausages from the water when you see the 
fat has liquefied inside the casing. 
Oil the grill grate. Place the sausages on the grill 
grate or griddle, on a medium-hot fire. Grill the 
sausages, turning once, until lightly charred on both 
sides and fully cooked, for about 6 to 8 minutes in 
total.  
Using a grilling tong, transfer sausages to buns. 
Add sauerkraut, ketchup and mustard to taste and serve 
immediately. 
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