Tips for regular sausage

If you increase poundage for any
sausage recipe, you can cut back on the
tenderquick and the salt.

Smoke regular sausage between 150 —
155 degrees for approx. ¥ hour. The
wood chips are dampened first. Use a
mix of hickory, cherry and apple.

If making deer sausage add about 2
more handsful black pepper.
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