cabelas summer sausage kit
instructions

Cabela's summer sausage kit instructions are essential for anyone looking to
create delicious, homemade summer sausage. This popular treat is not only a
favorite among outdoor enthusiasts but also a great addition to any
gathering. Cabela's provides a comprehensive kit that simplifies the sausage-
making process, allowing even beginners to produce high-quality sausage at
home. In this article, we’ll delve into the details of using Cabela's summer
sausage kit, including preparation, ingredients, and tips for success.

Understanding the Cabela's Summer Sausage Kit

Cabela's summer sausage kit typically includes everything you need to make
this savory delicacy, from the meat seasoning to the casings. The kits are
designed for home use, allowing you to create your own unique flavors and
styles.

What'’s Included in the Kit?

When you purchase a Cabela's summer sausage kit, you can expect to find
several key components:

— Seasoning Mix: A blend of spices specifically formulated for summer
sausage.

— Curing Salt: Essential for preserving the meat and developing flavor.
— Sausage Casings: Typically made from collagen or natural materials.

— Instructions: Step-by-step guidance on how to prepare and cook your
sausage.

Preparation Steps for Cabela's Summer Sausage

Making summer sausage at home can be an enjoyable experience if you follow
the correct steps. Below, we outline the preparation process in detail.

Gathering Your Ingredients

Before you begin, ensure you have the following:

— Meat: Choose a combination of beef, pork, or game meat (a common ratio is
70% lean meat and 30% fat).

— Ice Water: To mix with the meat for better emulsification.

— Cabela's Summer Sausage Kit: As mentioned earlier, this includes your
seasoning and curing salt.



Step-by—-Step Instructions

1. Prepare Your Meat:
— Trim any excess fat and sinew from the meat.
— Cut the meat into small cubes, making it easier to grind.

2. Grinding the Meat:

— Use a meat grinder to grind the meat mixture. If you don’t have a grinder,
you can ask your butcher to do this for you.

- Grind the meat twice for a fine consistency.

3. Mixing Ingredients:

- In a large mixing bowl, combine the ground meat with the seasoning mix and
curing salt from the kit.

— Gradually add ice water (about 1 cup per 5 pounds of meat) to help with
mixing and emulsifying the ingredients.

4., Stuffing the Sausage:

- Prepare the sausage casings by soaking them in warm water for about 30
minutes.

— Rinse the casings thoroughly to remove excess salt.

— Use a sausage stuffer or a fitted funnel to fill the casings with the meat
mixture. Be careful not to overfill, as this can cause the casings to burst
during cooking.

5. Tying the Sausage:
— Once stuffed, tie off the end of the casing securely.
- You can also tie off sections 1f you want to create smaller sausages.

Cooking Your Summer Sausage

After you have prepared your summer sausage, it's time to cook it. Here's how
to do it effectively.

Smoking the Sausage

1. Prepare the Smoker:
— Preheat your smoker to around 160°F (71°C).
- Use wood chips like hickory or mesquite for a rich flavor.

2. Hang or Place Sausages:

Hang the sausages from the racks or place them directly on the smoker
grates.

- Ensure there is adequate space between sausages for smoke circulation.

3. Monitor Temperature:
- Use a meat thermometer to monitor the internal temperature of the sausages.
- The sausages need to reach a minimum internal temperature of 152°F (67°C).

4. Cooling the Sausage:

— Once cooked, remove the sausages from the smoker.

- Immediately cool them in an ice bath or under cold running water to halt
the cooking process.



Storing Your Summer Sausage

Proper storage is crucial to maintain the quality of your summer sausage:

- Refrigeration: Store sausages in the refrigerator if you plan to consume
them within a few weeks.

- Freezing: For longer storage, wrap the sausages tightly in plastic wrap or
aluminum foil and place them in the freezer. They can last several months
when frozen.

Tips for Success with Cabela's Summer Sausage
Kit

Creating the perfect summer sausage can take some practice. Here are some
tips to enhance your sausage-making experience:

- Experiment with Flavors: Don’t hesitate to add extra ingredients like
cheese, jalapefios, or herbs to customize your sausage.

— Keep Everything Cold: When working with meat, keeping everything cold is
essential. It helps in achieving the right texture and prevents bacterial
growth.

— Practice Patience: Allow the sausage to rest after cooking. This helps the
flavors meld together and improves overall taste.

- Use Quality Ingredients: The quality of your meat will significantly affect
the final product. Choose fresh, high-quality cuts for the best results.

Conclusion

Cabela's summer sausage kit instructions provide a straightforward pathway
for anyone interested in making their own summer sausage. By following the
outlined steps and tips, you can enjoy a delicious homemade treat that will
impress family and friends alike. Whether for a camping trip, a barbecue, or
just for snacking, your homemade summer sausage will surely be a hit. Happy
sausage-making!

Frequently Asked Questions

What are the key components included in the Cabela's
summer sausage kit?

The Cabela's summer sausage kit typically includes sausage seasoning, curing
agent, casings, and instructions for preparation.

How do I prepare the meat for the Cabela's summer
sausage kit?

Start by grinding your meat to the desired consistency, usually a mix of pork
and beef. Ensure the meat is chilled before grinding for the best texture.



What is the recommended meat-to-fat ratio for summer
sausage?

A common recommended ratio is 70% meat to 30% fat, which provides flavor and
moisture to the sausage.

Can I use wild game meat with the Cabela's summer
sausage kit?

Yes, you can use wild game meat such as venison, but it is advisable to mix
it with pork or beef to achieve the ideal fat content.

How long should I mix the meat mixture for summer
sausage?

Mix the meat mixture for about 5-10 minutes until the seasonings are evenly
distributed and the mixture becomes tacky.

What is the ideal smoking temperature for summer
sausage?

The ideal smoking temperature for summer sausage is between 150°F to 180°F
(65°C to 82°C), gradually increasing to a final internal temperature of 165°F
(74°C) .

How long should I smoke the summer sausage?

Smoking time can vary, but it generally takes about 4-6 hours, depending on
the size of the sausage and the temperature used.

What should I do if my summer sausage is too dry
after cooking?

If your summer sausage turns out too dry, consider using a higher fat content
next time or adding moisture enhancers like beef broth or pork fat to the
mixture.
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