
 

Smoked Tennessee Country Sausage   
 

 
 

U.S. Ingredient Metric  Percent 
5 lb.  Pork shoulder 2268.0 g  

2½ Tbs. Salt  56.0 g 2.5  

4 Tbs. Paprika, smoked 22.5 g 1.0  

5 tsp. Garlic powder 15.0 g 0.7  

5 tsp. Pepper flakes, red, hot  12.0 g 0.5  

1 Tbs. Sugar, brown 11.0 g 0.5  

4 tsp. Pepper, black 8.5 g 0.4  

4 Tbs. Sage  8.5 g 0.4  

1 tsp. Cure #2 5.7 g 0.25  

1 Tbs. Oregano  4.5 g 0.2  

¼ cup JD whiskey 60.0 ml 2.5  

32-35 mm hog casings or muslin bags 

    

5½ lb.   Totals   2.5  Kg  
 

This formulation is based on metric measures; U.S. measures are approximate!   
 

Method 
 

1. Chill the pork to 40
o
F and grind through a ¼ plate. 

2. Add salt and cure to the ground meat and mix well, set aside in refrigerator while you prepare 

the spices and casings. 

3. Add the paprika, garlic, oregano, sage, and sugar to spice grinder and pulverize. 

4. Mix the pepper, pepper flakes, and ground spices with the whiskey; set aside until dissolved. 

5. Add everything to the ground, salted meat and mix in well; 

6. Stuffing choices: Either 32-35 mm hog casings or muslin bags. Stuff into casing of choice and 

air dry for at least 2 days in cool area. 

7. Cold smoke for about 8 hours until a nice mahogany color develops on the casings. 

8. Remove from smoker and hang in very cool larder for one week. Best slowly grilled! 
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Note
RESTRICTIONS ON USE: 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. Material from "lpoli.50webs.com" may not be copied or distributed, or republished, uploaded, posted, or transmitted in any way, without the prior written consent Sonoma Mountain Sausages. EXCEPT: you may print one copy of the formulation for your personal, non-commercial home use only, provided you do not delete or change any ingredient or quantity,  copyright, trademark, or other proprietary notices. Modification or use of the materials for any other purpose violates Sonoma Mountain Sausages intellectual property rights. By using and/or downloading the pages on this site, you agree to these terms and conditions. You may not resell, de-compile, reverse engineer, disassemble, or otherwise convert the content to a human perceivable form. All inquires should be addressed to Len Poli, at lpoli@pacbell.net



