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Sausage challenge

Starter activity								
Can you crack the code? Use the key below to find a very important food hygiene message:
	A
	
	E
	
	I
	
	M
	
	Q
	
	U
	
	Y
	

	B
	
	F
	
	J
	
	N
	
	R
	
	V
	
	Z
	

	C
	
	G
	
	K
	
	O
	
	S
	
	W
	
	
	

	D
	
	H
	
	L
	
	P
	
	T
	
	X
	
	
	



	a
	
	e
	
	i
	
	m
	
	q
	
	u
	
	y
	

	b
	
	f
	
	j
	
	n
	
	r
	
	v
	
	z
	

	c
	
	g
	
	k
	
	o
	
	s
	
	w
	
	
	

	d
	
	h
	
	l
	
	p
	
	t
	
	x
	
	
	




Legally the minimum meat content of a sausage must be 42%.

Recipe

Ingredients (in pairs)
	650g 
	71%
	Pork mince (ideally 80-85% lean)

	115g 
	13%
	Rusk

	150g 
	16%
	Liquid

	915g
	100%
	


During slaughter and processing, meat can come into contact with bacteria.  It is essential that bacterial cross-contamination is avoided through good personal and food hygiene.

Equipment
Weighing scales, mixing bowl, red chopping board, 




Method

1. Place the pork mince in the mixing bowl. Thoroughly wash and dry hands. 
2. Add the rusk, seasoning and liquid.
3. Thoroughly mix with one hand, using the other to hold onto the bowl.
4. Mix for ten minutes. Thoroughly wash and dry hands.
5. Leave mixture to rest for 10 minutes to allow the rusk to absorb the water.
6. Assemble the sausage filling machine, following the instructions and being careful of the sharp blades.
7. Load the sausage skins onto the dispensing tube and fill the tray with the sausage mix.
8. Use the plunger to push as much meat as possible into the dispenser.
9. Hold the sausage skin with one hand and turn on the machine to half speed.  Allow any air to disperse, turn off the machine and then tie a knot in the end of the skin.
10. Turn the machine on to half speed.  Use the plunger to push the meat into the dispenser at a continuous speed.
11. Use one hand to hold the sausage skin onto the dispensing tube and the other to hold the filled sausages.
12. Fill the sausage skin with all the meat leaving enough space at the end to tie a knot. If you run out of skin, use the remaining meat to make skinless sausages.
13. Carefully twist the long sausage to make even sized sausages. 
14. Cover, chill and allow to rest for about 24 hours.

Answer:
Always remember to wash and dry your hands thoroughly after handling raw meat
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