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About the Author
Good food has always been part of my life.

I was born in Germany and am now a retired technician living in Malta. During my working life, I 
spent time working alongside butchers and in professional kitchens, where I developed both an 
appreciation for quality food and a fascination with how it is prepared.

That experience taught me something important early on:

while some professional results require specialised equipment, many things can actually be made 
just as well—or even better—in a home kitchen with care, patience, and the right technique.

After moving to Malta, I discovered many wonderful local dishes and some excellent traditional 
sausages. But as a German, I still missed the incredible variety of sausages I had grown up with—
especially a proper bratwurst.

At that time, before supermarket chains such as Lidl and Spar became common on the island, 
finding familiar sausages was not exactly easy.

So I decided to make my own.

My first efforts were wonderfully improvised.

I started with a hand grinder, a lot of curiosity, and the kindness of a local butcher who helped me 
source natural sausage casings.

Those first sausages were far from perfect—but they started a journey that has now lasted more than 
twelve years.

Over time, I learned through trial, error, research, and many BBQ sessions.

What began with simple bratwurst grew into making all kinds of sausages for family barbecues, 
friends, and neighbours. Along the way, I also expanded into homemade liver patties, meatloaves, 
and other traditional favourites.

One of the most important motivations for me has always been knowing exactly what goes into my 
food.

Homemade sausage allows complete control over ingredients, flavour, quality, and freshness—
while avoiding unnecessary artificial preservatives and flavourings whenever possible.

Many of the recipes in this book were refined specifically for charcoal grilling and backyard BBQ 
cooking, although most also work beautifully in a frying pan.

The goal of this book is not to impress professional butchers.

It is to help enthusiastic home cooks create genuinely excellent sausages in their own kitchens.

This book exists thanks to one final inspiration:

my daughter encouraged me to pass on what I had learned.

And that is exactly what you now hold in your hands.

I hope it inspires you to start your own sausage-making journey.
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Welcome to Dieter's Sausage Kitchen
Thank you for taking the time to explore this preview of The Art of Making Your Own BBQ 
Sausages.

My name is Dieter, and for more than a decade I've been passionate about making homemade 
sausages. Like many people, I didn't begin with professional equipment or a butcher's workshop. I 
started in an ordinary home kitchen with a simple goal—to make better sausages for my family and 
friends.

More than 12 years later, I'm still using much of that same basic equipment. In fact, I still stuff 
many of my sausages using the stuffing attachment on my meat grinder. While professional 
equipment can certainly make the process faster and more convenient, it isn't a requirement for 
producing outstanding homemade sausages.

Along the way, I discovered that great sausage making isn't about expensive machines. It's about 
understanding a few fundamental principles, choosing good ingredients, and taking the time to do 
things properly.

That discovery eventually became Dieter's Sausage Kitchen.

This series has been written for people just like you—whether you've never made a sausage before 
or you're looking to expand your skills with authentic recipes from across Europe. Every recipe and 
technique has been adapted for the home kitchen, using equipment that many enthusiasts already 
own or can acquire without spending a fortune.

I believe sausage making should be enjoyable, approachable and rewarding. There is something 
truly special about serving friends and family food that you've created with your own hands, 
knowing exactly what went into every bite.

This preview offers just a small taste of what's inside the complete book. I hope it teaches you 
something new, inspires you to try your first batch of homemade sausages, and encourages you to 
continue exploring this fascinating craft.

The complete collection takes you on a journey from the fundamentals of sausage making to 
authentic regional recipes, smoked sausages, emulsified products, traditional charcuterie and much 
more—all explained step by step with the home cook in mind.

Whether your goal is to impress guests at your next barbecue, recreate family favourites, or 
preserve Europe's rich sausage-making traditions, I'm delighted to have you join me on this journey.

Happy sausage making,

Dieter
Dieter's Sausage Kitchen
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Getting Started Is Easier Than You Think
Many beginners assume sausage making is difficult or requires professional butcher equipment.

It doesn’t.

You can begin with simple tools and basic recipes.

As your confidence grows, you can expand your equipment, techniques, and recipe collection.

This book will guide you through that process step by step.

No prior experience required.

Just enthusiasm—and an appetite.

Final Thought
Homemade sausage making combines tradition, flavour, creativity, and barbecue culture into one 
incredibly rewarding skill.

Once you start, you may never look at supermarket sausages the same way again.

So let’s get our hands dirty.

“Homemade sausage making is not just about food.
It is about craftsmanship, control, creativity, and the simple pleasure of making something real 
with your own hands.” 
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Understanding Meat and Fat Ratios
Great sausage is not just meat.

Fat is essential.

This surprises many beginners.

Lean meat alone creates dry, crumbly, disappointing sausages.

Fat provides:

• moisture 
• flavour 
• tenderness 
• mouthfeel 
• juiciness 

Too little fat?

Dry sausage.

Too much fat?

Greasy sausage.

A common starting range is approximately:

70–80% lean meat
20–30% fat

Different recipes vary.

Examples:

• bratwurst: moderate fat 
• smoked sausage: medium to higher fat 
• chicken sausage: often needs added fat 
• game sausage: usually requires added pork fat 

Good sausage needs balance.
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Temperature Is Everything
If there is one rule in sausage making that deserves to be written in bold letters, it is this:

KEEP THE MEAT COLD.

Not cool.

Cold.

This is one of the biggest secrets behind good sausage texture and safe food handling.

Why?

Because fat behaves very differently depending on temperature.

When the meat and fat stay cold:

✓ fat remains firm
 grinding is cleaner✓
 texture stays consistent✓
 seasoning mixes evenly✓
 protein binds properly✓
 bacterial growth is slowed✓

When the meat becomes warm:

✗ fat smears
 texture becomes greasy✗
 sausages become dense or mushy✗
 stuffing becomes messy✗
 food safety risks increase✗

Think of sausage making as controlled cold processing.
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Part 2 — Equipment Needed

Equipment Needed for Making Your Own BBQ Sausages
One of the biggest myths about sausage making is that you need expensive professional equipment 
before you can begin.

You don’t.

Many excellent homemade sausages have been made with simple kitchen tools and a little patience.

Yes, specialist equipment can make the process faster, easier, and more enjoyable—but for 
beginners, the essentials are surprisingly modest.

The key is to start with what you need, learn the process, and upgrade only when the hobby begins 
to grow.

Think of it like barbecue itself.

You do not need a competition smoker to grill a great burger.

The same applies to sausage making.

Beginner Equipment

Mixing Bowls

A good set of large mixing bowls is essential.

Sausage making involves mixing minced meat, fat, spices, liquids, and seasonings thoroughly to 
achieve the correct texture and flavour distribution.

Choose bowls that are:

• large enough for batch mixing 
• easy to clean 
• sturdy and stable 
• preferably stainless steel 

Stainless steel bowls are especially useful because they help keep the mixture cold.

And in sausage making, cold temperatures matter—a lot.

Warm meat can become greasy, difficult to handle, and may produce poor texture in the final 
sausage.

 Pro Tip: ☞ Chill your bowls in the refrigerator before use.
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Sharpening Equipment

A sharp knife is one of the safest and most useful tools in sausage making.

A dull knife requires more force, slips more easily, and makes trimming meat unnecessarily 
difficult.

The good news?

Keeping a knife sharp does not require expensive equipment.

Honing Steel

Many people refer to a honing steel as a "sharpening steel", but it actually performs a slightly 
different task.

A honing steel helps realign the cutting edge of a knife between sharpenings.

Regular use can significantly extend the time between full sharpenings.

Advantages:

• quick and easy to use
• helps maintain a sharp edge
• inexpensive
• ideal for routine maintenance

A few strokes before each sausage-making session can make a noticeable difference.

Pull-Through Sharpeners

These compact sharpeners are popular in many home kitchens.

The knife is simply drawn through preset sharpening slots.

Advantages:

• simple to use
• affordable
• suitable for beginners
• quick results

Disadvantages:

• removes more metal than necessary
• offers less control over the sharpening angle
• not ideal for high-quality knives

For occasional home use, they are perfectly adequate.
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Whetstones

Whetstones are the traditional method used by professional cooks and butchers.

They allow complete control over the sharpening process and can produce exceptionally sharp 
edges.

Advantages:

• excellent sharpening quality
• suitable for all knife types
• long-term economical solution
• preferred by many professionals

Disadvantages:

• requires practice
• takes longer than other methods

Although whetstones may appear intimidating, even basic sharpening skills can dramatically 
improve knife performance.

Electric Sharpeners
Electric sharpeners offer speed and convenience.

Most use motorised abrasive wheels to restore the cutting edge.

Advantages:

• fast
• easy to use
• consistent results

Disadvantages:

• more expensive
• can remove excessive metal if used incorrectly

For most home sausage makers, a honing steel combined with either a pull-through sharpener or a 
basic whetstone is more than sufficient.

How Sharp Is Sharp Enough?
You do not need a knife capable of shaving your arm.

But you do need a knife that can:

• slice cleanly through meat
• trim fat without tearing
• remove sinew efficiently
• cut accurately and safely

A properly maintained knife makes meat preparation faster, safer, and considerably more enjoyable.
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 PRO TIP☞

A knife does not become dull overnight. A few seconds spent maintaining the edge before each 
sausage-making session can save frustration and improve safety throughout the entire process.

"Sharp knives make clean cuts. Clean cuts make better sausage."
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Sharp Knife

A proper sharp knife is one of the most important kitchen tools you will ever own.

Before grinding, meat often needs trimming:

• removing sinew 
• trimming connective tissue 
• cutting meat into grinder-sized chunks 
• preparing fat for mixing 

A dull knife makes this harder, slower, and far more dangerous.

You do not need an expensive chef’s knife.

But you do need one that is:

• sharp 
• comfortable 
• easy to control 
• suitable for meat preparation 

A boning knife can also be very useful for trimming.

Meat Grinder Attachment

For most beginners, a meat grinder attachment for a kitchen mixer is an excellent starting point.

These are affordable, compact, and perfectly suitable for small to medium sausage batches.

Grinding your own meat offers several 
advantages:

• full control over meat cuts 
• custom fat ratios 
• fresher ingredients 
• better texture 
• more flavour 

Pre-minced supermarket meat can work in 
some cases, but freshly ground meat almost 
always produces better results.

If your kitchen mixer already supports 
grinder attachments, this may be the most economical way to begin.

 ☞ PRO TIP
If your stand mixer already supports a grinder attachment, you may already own everything 
needed to make your first sausages. 
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Sausage Stuffer

Technically, you can attempt sausage stuffing using grinder attachments.

In practice?

It is usually frustrating.

Stuffing sausage requires smooth, controlled filling of the casing without:

• tearing 
• overfilling 
• air pockets 
• uneven sausage thickness 

Even a basic manual sausage stuffer makes the process dramatically easier.

For beginners, small horizontal manual stuffers work well.

The goal is consistency—not speed.
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Digital Thermometer

A thermometer is not optional.

It is a safety tool.

Proper cooking temperatures matter when handling pork, poultry, or mixed meats.

A reliable instant-read digital thermometer helps you:

• avoid undercooking 
• prevent overcooking 
• maintain food safety 
• achieve juicy results 

Guesswork belongs nowhere near meat safety.

This small investment pays for itself immediately.

Kitchen Scales

Good sausage making is part cooking, part craft.

Accurate measurements matter.

Too much salt can ruin an entire batch.

Too little seasoning creates bland sausages.

A digital scale allows accurate measurement of:

• meat weight 
• fat percentages 
• spices 
• curing salts 
• liquids 

For small precision work such as spices and curing salts, a precision scale is ideal. Larger bowl or

 bench scales are excellent for weighing meat, fat, and bigger batches. 

Precision creates repeatable success.

And repeatability is what turns a lucky batch into a reliable recipe.FR
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Casings
Without casings, you are technically making sausage meat—not sausages.

Casings give sausages their familiar shape, bite, and texture.

The most common options are:

Natural Casings

Usually pork or sheep intestines.

Advantages:

• traditional texture 
• authentic “snap” 
• excellent for grilling 
• preferred by many enthusiasts 

Disadvantages:

• require rinsing and preparation 
• shorter shelf life 
• natural variation in size 

Collagen Casings

Manufactured alternatives.

Advantages:

• easy to use 
• consistent sizing 
• less preparation 
• beginner-friendly 

Disadvantages:

• slightly different texture 
• less traditional eating experience 

For beginners, collagen casings are 
easier.

For traditional BBQ sausages, natural casings are often worth learning.

“Collagen casings are convenient, but natural casings bring character, bite, and authenticity. 
They may look intimidating at first, but in practice they are far easier to work with than many 
beginners expect.” 
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Recipe 1 — Classic German Bratwurst
A Perfect Beginner’s Sausage

If there is one sausage that deserves to be every beginner’s first homemade sausage, it is the classic 
German bratwurst.

Bratwurst is one of Europe’s great sausage traditions—balanced, flavourful, and wonderfully suited 
to both grilling and hot-water finishing.

Unlike heavily spiced modern BBQ sausages, traditional bratwurst relies on harmony rather than 
heat.

Its seasoning is subtle, savoury, and unmistakably comforting.

This recipe produces a traditional coarse-textured bratwurst ideal for beginners.

Yield

Approximately:

Metric: 2 kg sausage mixture
US: approximately 4.4 lb

Produces roughly:

12–18 sausages depending on casing size.

Ingredients

Meat & Fat

• 1.6 kg pork shoulder (3.5 lb) 
• 400 g pork back fat (14 oz / 0.9 lb) 

Target ratio:

80% lean / 20% fat
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Seasoning

• 36 g fine sea salt (about 2 tbsp) 
• 6 g white peppercorns (about 2 tsp) 
• 4 g whole nutmeg equivalent / freshly grated (about 1½ tsp) 
• 3 g dried marjoram (about 1 tbsp) 
• 2 g ground ginger (about 1 tsp) 
• 2 g coriander seeds (about 1 tsp) 

Liquid

• 200 ml ice-cold water (¾–1 cup) 

Casings

• 2–3 metres pork casings 
• 6–10 feet pork casings 

(prepared and rinsed)

Equipment
Recommended:

• meat grinder 
• sausage stuffer 
• spice mill or coffee grinder dedicated to spices 
• kitchen scales 
• thermometer 
• chilled stainless steel mixing bowl 
• disposable gloves (optional) FR
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Preparation

Step 1 — Prepare the Meat

Trim the pork shoulder carefully.

Remove:

• sinew 
• gristle 
• tough connective tissue 

Cut meat and fat into grinder-sized cubes.

Approximate size:

Metric: 3–5 cm
US: 1–2 inches

Step 2 — Prepare the Spice Blend

For the most even flavour distribution, finely mill the spices before mixing.

Add to your spice mill:

• white peppercorns 
• coriander seeds 
• dried marjoram 
• grated nutmeg 
• ginger 

Grind as finely as possible.

This ensures:

 ✓ even flavour distribution
 smoother seasoning integration✓
 more consistent flavour in every bite✓

Small spice fragments can create uneven flavour pockets.

A fine blend produces much better results.
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Step 3 — Chill Thoroughly

Place the cubed meat and fat into the freezer for 1–2 hours.

Goal:

firm and very cold

not frozen solid

Also chill:

• grinder blade 
• grinder plate 
• mixing bowl 
• stuffing equipment 

Step 4 — Grind

Grind the chilled meat and fat through a coarse plate.

Collect the ground meat in a chilled bowl.

If the mixture warms noticeably:

stop and chill again.

Step 5 — Mix

Add to the ground meat:

• salt 
• finely milled spice blend 
• ice-cold water 

Mix thoroughly until the sausage mixture becomes:

sticky, cohesive, and uniform

This indicates proper protein extraction.

Do not rush this step.
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Step 6 — Prepare Casings

Rinse pork casings according to supplier instructions.

Flush gently with clean water.

Keep moist until stuffing.

Step 7 — Stuff

Stuff the sausage mixture firmly but not excessively tight.

Avoid trapped air pockets.

Twist into links of your preferred size.

Do not worry if they are not perfectly identical.

Homemade sausages should look handmade.

That is part of their charm.
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Hot-Water Finishing (Traditional Method)
Many traditional German bratwurst styles are gently hot-water finished before storage or final 
grilling.

Heat water to:

Metric: 70–75°C
US: 158–167°F

Important:

Do not boil.

Boiling may burst casings and damage texture.

Gently poach the sausages until properly set.

Approximate time depends on sausage thickness:

Thin sausages:
15–20 minutes

Medium sausages:
20–30 minutes

Use internal temperature as your best guide.

Target:

72°C / 162°F internal temperature

After poaching:

• cool immediately 
• refrigerate 
• vacuum seal and freeze 
• or finish later on the BBQ 

This method improves:

• shelf life 
• texture consistency 
• grilling convenience 
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BBQ Finishing
To serve:

Grill over medium heat until beautifully browned.

Because the sausages are already hot-water finished, grilling becomes much easier and safer.

This method also greatly reduces bursting.

Serving Suggestions
Classic accompaniments:

• mustard 
• crusty rolls 
• sauerkraut 
• grilled onions 
• potato salad 
• cold beer 

Beginner Tips
If casings burst:

you probably overstuffed or grilled too aggressively.

If texture is crumbly:

mixing was insufficient.

If flavour feels uneven:

spices were not milled finely enough.

If texture is greasy:

the meat became too warm.

Final Note
Classic German bratwurst teaches nearly every essential sausage-making skill.

Once you can make a good bratwurst, you already understand the foundations of proper sausage 
making.
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Part 10 — Creating Your Own Signature 
Sausages

From Recipe Follower to Sausage Creator
At some point, something changes.

You stop asking:

"What recipe should I follow?"

And start asking:

"What sausage do I want to create?"

That is the moment sausage making becomes true craftsmanship.

By now, you understand:

• meat selection 
• fat ratios 
• temperature control 
• grinding 
• mixing 
• emulsification 
• casing selection 
• poaching 
• smoking 
• BBQ finishing 

You already possess the foundations needed to create your own recipes.

Now the fun begins.

Start with the Structure

Every sausage recipe follows a basic framework.

Think in building blocks.
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Continue Your Journey...
You've only scratched the surface.

This preview introduced you to the fundamentals of homemade sausage making, but there's still an 
exciting world of flavours, techniques and traditional recipes waiting to be discovered.

In the complete edition you'll continue your journey with recipes such as:

 Fresh BBQ Sausages🌭

• Italian Herb Sausage 
• Mediterranean Chicken & Herb Sausage 
• Texas Jalapeño Cheddar BBQ Sausage 
• Merguez-Style Lamb Sausage 
• Thai BBQ Sticky Rice Sausage 
• Indian-Style BBQ Curry Sausage 

 Traditional European Classics🥩

• Fine German Bratwurst 
• Traditional Frankfurter 
• Traditional Bavarian Weisswurst 
• Smoked Polish Kielbasa 
• Traditional South African Boerewors 
• Traditional Smoked Texas Beef Sausage 

But the recipes are only part of the story...

You'll also learn how to:

• Build your own signature recipes 
• Balance meat and fat for perfect texture 
• Create your own seasoning blends 
• Master smoking techniques 
• Solve common sausage-making problems 
• Understand the science behind consistently great sausages 
• Turn simple ingredients into authentic homemade sausages you'll be proud to serve. 

Ready to Take the Next Step?

Whether you're making your very first Bratwurst or dreaming of creating your own signature 
sausage, The Art of Making Your Own BBQ Sausages will guide you every step of the way.

The complete edition includes:

 255+ pages of detailed instruction✔

 13 authentic sausage recipes✔

 Step-by-step methods✔
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 Meat science explained simply✔

 Food safety and troubleshooting✔

 Smoking techniques✔

 Bonus reference guides and worksheets✔

Your sausage-making journey starts here.

Thank you for exploring this preview. I hope to welcome you into the complete book and become 
part of your own sausage-making journey.

Happy sausage making!

Dieter
Dieter's Sausage Kitchen
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Ready to Continue Your Sausage-Making Journey?
The complete edition of The Art of Making Your Own BBQ Sausages is available now.

Buy directly from Photo and Crochet

https://photoandcrochet.com/en/products/detail/the-art-of-making-your-own-bbq-sausages

or

Buy instantly from Gumroad

https://joydieter.gumroad.com/l/lvbqlz

Thank you for exploring this preview. I hope to welcome you into the complete book and become 
part of your own sausage-making journey.

Happy sausage making!

Dieter
Dieter's Sausage Kitchen
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