Sage & Venison Sausages

Recipe provided by Tracey Armstrong. If you don’t have a sausage machine this mixture would be wonderful served as a pattie with

a homemade Red Onion Jam.

Ingredients:

3.6kg

3.6kg

1cup

Y cup

Y cup

Y cup

2 tablespoons
2 tablespoons
2 tablespoons
15 feet

Directions:

ground venison

lean ground free range pork

salt

sugar

mustard seeds

onion powder

garlic

fresh finely chopped sage (could use thyme, rosemary etc)
ground black pepper

sausage casings

In a large bowl, combine all ingredients until well mixed.

If forming into links, transfer mixture into a mechanical sausage machine. Fill casing with

ground meat.

Twist into sausage links and cook as desired.



