
These sausages are worth stuffing and grilling. And eating with all the sauerkraut and mustard you can 

get on the bun. 

 

Blazing Hot Turkey Sausage 
Adapted from Michael Ruhlman and Brian Polcyn’s Charcuterie:  the Craft of Salting, Smoking and Curing, 2005. 

 

5 poblano chilies 

2 jalapenos 

1 bunch fresh cilantro 

 

4 pounds dark turkey meat – I broke down a ten pound turkey, and ended up with just about the right 

amount – cut in small chunks. 

¾ cup duck fat – chilled and solid 

1½ ounce salt 

5 tablespoons red pepper flakes 

2 teaspoons ground cumin 

2 tablespoons fresh oregano leaves 

1 tablespoon chili powder 

5 minced garlic cloves 

1 -7 ounce can chipotle chilies in adobo sauce 

 

¼ cup red wine vinegar, chilled 

8 feet hog casings, soaked overnight, changing the water several times 

Olive oil for stuffer lubrication 

Roast the poblanos and jalapenos in a 370° degree oven till you are happy with the char – about 20 min 

in my case. Cool, and peel – but don’t worry about it if you leave some skin on the chilies. Process the 

chilies and cilantro in the food processor until you have a fine paste. Cover and refrigerate overnight. 

Combine the turkey, duck fat, salt, red pepper flakes, cumin oregano, cayenne, garlic and the chipotle 

chilies (including the sauce).  Mix well, and refrigerate overnight. I like to put the meat and all the 

grinder parts in freezer for a half an hour before I start the grinding process. 

Grind the mixture though the large die, into a bowl set on ice. If you need coaching on sausage grinding 

or stuffing technique, don’t miss Mrs. Wheelbarrow’s video. You’ll laugh, you’ll groan and you might 

even find the music creepy, but you’ll learn something. 

Add the cilantro mix to the meat and stir to combine. Slowly add the vinegar while stirring, but don’t 

add so much that mixture looks wet. You’ve got to use your own judgment on this step.  Sauté a tiny bit 

of the sausage and if necessary, adjust the seasoning.  (Don’t skip this step – even if the sausage smells 

and looks terrific. I did with my failed duck recipe, and while I don’t think I could have redeemed the 

formula at this point, I could have thrown it out then, and saved my self the time and trouble involved in 

http://www.thepeche.com/bhf11pp/2011/5/22/how-to-stuff-your-sausage-with-mrswheelbarrow.html


stuffing the sausage.) Chill the ground meat mix for a couple of hours before you plan to stuff the 

casings – and put all the important parts of the stuffer in the freezer for at least half an hour before you 

set up your production line. 

Be sure you lubricate every interior part of the stuffing attachment. 

Stuff the sausage into the prepared casings.  As noted elsewhere, it is ideal to have at least four hands 

for hands for this job. And a couple of beers  and a lot of wax paper to cover the kitchen surfaces doesn’t 

hurt either.  But, if you are on your own – say smarting from the failure of a recent experiment, you can 

still stuff – secure the end of the casing to the stuffer attachment with a wide rubber band as shown 

below. 

 

Twist the sausage into 6 inch lengths, prick any air bubbles and refrigerate or freeze. I think it tastes 

better if you refrigerate it overnight. 

Enjoy! 

 


