Scottish White Pudding @

u.s. Ingredient Metric Percent
2% 1b. Pork trimmings/belly 1250.0g 54.49
2% cup  Cut Oats/Barley, uncooked 450.0g 19.36
2% cup  Flour 330.0g 14.20
2.0cup  Onions, leeks or green 200.0¢g 8.61
1% cup  Milk powder 45.09 1.94
3 tsp. Salt 20.0¢g 0.86
1v4 tsp.  Garlic, granulated 6.09g 0.26
2% tsp.  White pepper 6.09 0.26
2% tsp.  Coriander seed 509 0.22
2% tsp.  Ginger, ground 509 0.22
2% tsp.  Sage, dried 309 0.13
1vatsp.  Allspice berries 15¢ 0.06
1¥4tsp.  Mace, ground 159 0.06
1% tsp.  Bay leaf 109 0.04

Casing: large beef rounds

5.0 Ib. € Totals 2> 2.3Kg 100.0

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

Cook the grain in 6 cups of boiling water for 30 minutes; Drain.

Grind the pork and the salt through a fine plate (4.5mm) into a large bowl.
Grind the onions (or leeks) through a fine plate and mix well with the pork.

In a spice grinder, grind all the spices and white pepper.

Add all ground spices and grain into the meat paste; mix well.

Work in the flour and powdered milk.

If the mixture is too stiff adjust with ice water.

Refrigerate several hours or overnight to allow the milk and flour bind the meat.
Stuff the sausage mixture into the casings and tie the casings into 6-inch lengths.

. Poach sausages at 180°F to an internal temperature of 160°F. Do not boil

. Refrigerate the sausages.

. When ready to eat, slice and fry them in butter until nicely browned on top and bottom.
. Alternatively: serve them steamed.

Note: These sausages have a loose, soft texture. Traditionally, these sausage are stuffed in 1% inch casings-I find it easier to
use large beef rounds, but you could use 1%-inch artificial casings
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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 "www.home.pacbell.net/lpoli/" and "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 copies of the material for your personal, non-commercial home use only, provided you do not delete or change any 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 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. 

By using the pages on this site, you agree to these terms and conditions. If you do not agree, you should not use this site.


