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Cabela's Summer Sausage Kit Instructions: Your
Guide to Delicious Homemade Sausage

So, you've got your Cabela's summer sausage kit and you're ready to embark on
a culinary adventure. Making your own sausage might seem daunting, but with
clear instructions and a little patience, you’'ll be enjoying delicious,
homemade sausage in no time. This comprehensive guide will walk you through
every step of the Cabela's summer sausage kit instructions, ensuring a
successful and flavorful outcome. We'll cover everything from prepping your
ingredients to the crucial drying and aging process. Let's get started!

Unboxing Your Cabela's Summer Sausage Kit: What's
Inside?

Before we dive into the instructions, let's take a quick look at what's
typically included in your Cabela's summer sausage kit. While the exact
contents may vary slightly depending on the specific kit you purchased,
you'll generally find:

Seasoning Packet(s): This contains the carefully curated blend of spices that
gives Cabela's sausage its unique flavor.

Casings: These are the edible tubes that hold the sausage mixture. They're
usually collagen casings, which are readily available and easy to work with.
Detailed Instructions: The kit should come with a detailed instruction sheet
— this guide complements that information, offering extra tips and tricks.

Preparing Your Ingredients: A Step-by-Step Guide

Now for the fun part! Follow these steps meticulously for the best results:

1. Ground Meat Selection: The Cabela's kit usually specifies the type and
amount of ground meat to use. Stick to their recommendations for optimal
flavor and texture. Using high-quality, fresh ground meat is crucial for
the final product.

1. Mixing the Seasoning: Carefully open the seasoning packet(s) and
thoroughly mix the spices into your ground meat. Use a clean bowl and
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your hands (wearing food-safe gloves is always a good idea!) to ensure
even distribution. Don't rush this step; consistent seasoning is key.

. Stuffing the Casings: This is where things get a little hands-on. Follow

the instructions included in your kit for stuffing the casings.
Generally, you'll use a sausage stuffer (if included in your kit) or a
large funnel. Ensure the casings are filled evenly to prevent bursting
and ensure even cooking and drying.

Twisting and Tying: Once the casings are filled, twist and tie the
sausage into links of your desired length. This helps with even curing
and prevents the links from becoming too long and unwieldy.

Curing and Drying Your Sausage: The Crucial Steps

The curing and drying process is vital for safety and flavor. Incorrect
curing can lead to spoilage, so follow these steps precisely:
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Initial Hanging: Hang the sausages in a cool, dry, and well-ventilated
area. Avoid direct sunlight or extreme temperature fluctuations. A
basement or a cool pantry often works well.

Monitoring Moisture Loss: Regularly monitor the sausages for moisture
loss. They should visibly shrink and develop a firm texture as they
cure. This process can take several days to a few weeks, depending on
the kit instructions and your environment.

. Checking for Doneness: Use a meat thermometer to check the internal

temperature. The instructions in your Cabela's kit should specify the
target temperature. Once reached, your summer sausage is ready to enjoy!

Troubleshooting Common Issues:

Burst Casings: This often happens due to over-stuffing or improper handling.



Ensure even filling and avoid over-twisting.

Uneven Curing: This can be due to inconsistent temperature or airflow during
the drying process. Ensure proper ventilation and consistent conditions.
Mold Growth: While a little surface mold is sometimes acceptable (and easily
wiped off), excessive mold indicates spoilage. Discard any sausages showing
signs of extensive mold growth.

Storing Your Homemade Sausage:

Once your summer sausage has reached the proper temperature and has cured
sufficiently, it’'s ready for storage. Store it in the refrigerator to
maintain freshness and prevent spoilage. Properly stored homemade sausage can
last for several weeks.

Conclusion:

Making summer sausage using a Cabela's kit is a rewarding experience. With
careful attention to detail and following these instructions, you’ll create a
delicious and safe product to enjoy. Remember to always consult your kit's
specific instructions for the most accurate guidance. Happy sausage making!

FAQs:

1. Can I use different types of meat with my Cabela's kit? While the kit
recommends specific meat types for optimal flavor and texture, using
different meats might alter the final result. It's best to stick to the
recommendations unless you're an experienced sausage maker.

1. What if my casings burst during the stuffing process? If the casings
burst, you can try using a smaller stuffing nozzle or re-stuff the
sausage mixture into new casings. Be gentle during the stuffing process
to avoid future breakage.

1. How long does the curing process typically take? The curing time depends
on environmental factors, sausage size, and the specific instructions in
your kit. It can range from several days to a few weeks. Check the
instructions in your kit for specific times.

1. Can I speed up the curing process? While you can increase airflow with a



fan, avoid using high heat. Rushing the curing process can compromise
the safety and quality of the sausage.

1. What should I do if I notice mold on my sausage? A small amount of
surface mold is sometimes acceptable. You can carefully wipe it off.
However, if there's significant mold growth, it's best to discard the
affected sausage to avoid foodborne illness.
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