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1-4 # pork butt 
1 Tbsp. salt 
4 Tbsp. fennel seed 
1 ½ tsp. crushed cayenne pepper 
Casings 

�
��
 ��������
�
Cut meat off the bone and lightly trim fat from meat. You need some fat otherwise 
the sausage will be too dry.  
 
Cut in chunks or strips for coarse grinding. Grind and then layer with the 
remaining ingredients, mixing well.  
 
Fill casings or form into patties.  
 
Grill or Fry.... 
 
Sausage is best when eaten the first week.  
 
It may be frozen 
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