Cooked Pepper Butt — Capocollo Cotto

U.S. Ingredient Metric Percent
5 Ib. Pork Shoulder 2270 g 94.00
3Ths.  Salt 569 247
2 Ths.  Sugar, cane 26g 1.15
1Thbs.  Sausage phosphates 12g 053
1Ths.  Gelatin powder 9g 040
2 tsp.  Pepper 6g 0.26
2 tsp. Coriander 3g 013
1 tsp. Garlic powder 3g 013
1 tsp. Mace 2g 0.0
Y2tsp.  Prague Cure #1 4g 018
Yotsp.  Juniper Berries, dried, 1g 0.04
Y50z Transglutaminase (ActivaRM) 15g  0.70
2cups  Water 4509

6.3 Ib. Totals = 2.8 Kg

Note: Use metric weight and volume measurement for better control of ingredients. The
U.S. measurements are an approximation of the metric measurements.

Since the original recipe was publish, transglutaminase has become available. See my Tips page

METHOD: @

1. Chill the meat to 36°F. Trim off most of the fat and cut the meat into approximately % x 2 x 2
inch chunks.

2. Make a brine by combining all the above ingredients (except the Activa) and mix them very
well with the meat chunks. Refrigerate for 24 hours at 36-38°F.

3. Strain the brine from the meat cubes and sprinkle them with Activa and mix well. Stuff into
soaked, 90-100mm artificial casing_—_rpﬂ_and_maggg_e casing to pack meat tightly and
facilitate air removal; tie welsoF Clip-with hogging ring. MIes in casing to release any
air; refrigerate 6 to 24.fiours. e — e

4. Alternative: Transglutaminase will not be used with this option. Use a whole raw coppa cut
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5. Hold at 185°F until internal temperature is at least 150°F. (Trichina is killed instantly at
144°F) Remove from heat, cool to room temperature. Note: If casing becomes wrinkled, dip

capocollo in boiling waterfor apmmﬁcasing; refrigerate well
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nl
Dk e
Copyright © All rights reserved - February, 2002 .

---updated January, 2003; April, 2006, November — 2011 More info E !



http://lpoli.50webs.com/
Len
Note
All rights reserved, including reproduction of this recipe or any parts thereof in any form or by any means, electronic, mechanical, photocopying, recording without permission in writing from the author. All inquires should be emailed to Len Poli,at lpoli@pacbell.net


