
Chicken Sausage
 Gluten Free   Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1.5 pound strips.  diced chilled 

0.5 cup wine  dry white chilled 

0.8 cup sage  fresh roughly chopped 

2 large garlic clove  finely minced 

2 tablespoons ginger  finely chopped 

1 tablespoon kosher salt

1 teaspoon pepper  freshly ground 

225 grams schmaltz  frozen (or a scant cup if you don't have a scale, but shame on you) 

READY IN

45 min.

SERVINGS

6

CALORIES

609 kcal

https://whatsheate.com


Equipment
mixing bowl

plastic wrap

stand mixer

ziploc bags

Directions
Combine all the ingredients except the wine in a large bowl and freeze for 20 to 30 minutes.

Measure the wine and put that in the freezer too. If your grinder attachment is metal, freeze

that as well, and also your mixing bowl. Set up your grinder, remove the chicken mixture from

the freezer, and grind it through a small or medium die into the freezing-cold mixing bowl.

Return the meat to the freezer for 10 minutes and set up your stand mixer.

Remove the sausage mixture from the freezer and mix it with the paddle attachment on

medium high for 60 seconds or so, adding the very cold white wine as you do. Paddling will

distribute the seasonings and give the sausage a good bind help hold together rather then

crumble. In order to be sure the seasoning is right, fry a small portion of the sausage (put the

mixing bowl in the fridge while you cook the test piece). Taste the test piece. If you think the

mix needs more salt, pepper, sage or ginger add it and repaddle it. You can do this as often as

you like till you get the seasoning just so.

Wrap the sausage in plastic wrap in the shape of a cylinder, about 2-1/2 inches/7.5

centimeters in diameter.

Put the wrapped sausage in a plastic bag. It will last a good week in the fridge (thanks to the

salt); it can be frozen for 3 months (the longer you freeze it, though, the more chance it has of

getting freezer burn or picking up unpleasant freezer odors, so label the bag with the date and

don't forget about it).

Reprinted with permission from The Book of Schmaltz: A Love Song to a Forgotten Fat by

Michael Ruhlman, © 2012

Nutrition Facts

 PROTEIN 12.63%
  FAT 85.98%

  CARBS 1.39%

Properties



Glycemic Index:15.33, Glycemic Load:0.27, Inflammation Score:-1, Nutrition Score:13.011739134789%

Flavonoids
Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Catechin: 0.15mg, Catechin: 0.15mg,

Catechin: 0.15mg, Catechin: 0.15mg Epicatechin: 0.11mg, Epicatechin: 0.11mg, Epicatechin: 0.11mg, Epicatechin:

0.11mg Hesperetin: 0.08mg, Hesperetin: 0.08mg, Hesperetin: 0.08mg, Hesperetin: 0.08mg Naringenin: 0.08mg,

Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:

0.02mg, Myricetin: 0.02mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 608.8kcal (30.44%), Fat: 56.38g (86.73%), Saturated Fat: 15.52g (97.01%), Carbohydrates: 2.04g (0.68%),

Net Carbohydrates: 1.77g (0.64%), Sugar: 0.24g (0.27%), Cholesterol: 148.63mg (49.54%), Sodium: 1251.68mg

(54.42%), Alcohol: 2.06g (100%), Alcohol %: 1.44% (100%), Protein: 18.64g (37.28%), Copper: 4.99mg (249.61%),

Selenium: 21.48µg (30.68%), Vitamin B3: 5.32mg (26.58%), Vitamin B6: 0.42mg (20.8%), Phosphorus: 186.22mg

(18.62%), Manganese: 0.27mg (13.53%), Vitamin B12: 0.73µg (12.1%), Vitamin B5: 1.18mg (11.76%), Zinc: 1.5mg (9.99%),

Vitamin B2: 0.16mg (9.25%), Vitamin E: 1.26mg (8.41%), Potassium: 271.95mg (7.77%), Magnesium: 28.16mg (7.04%),

Vitamin B1: 0.09mg (6.18%), Iron: 1.07mg (5.94%), Vitamin K: 3.03µg (2.88%), Calcium: 25.89mg (2.59%), Vitamin A:

90.36IU (1.81%), Fiber: 0.27g (1.07%)


