
After breaking the emulsion on my duck sausage last month, I was determined not to lose another batch 

of meat, so I elected to grind the mixture only once and complete the emulsion in the food processor.  My 

hot dogs are much too spicy to make it as either ballpark or street cart fare but we loved them. 

 

I found the sheep casing to be more difficult to work with than hog casings – much more prone to 

bursting. But, that said, the small sheep casings gave the dogs just the right amount of resistance. Two 

batches of these hot dogs completely restored my faith in Charcutepalooza and convinced me that stuffing 

sausages really is worth the effort. 

 

Red Hot Hot Dogs 
Adapted from Charcuterie, Ruhlman & Polcyn,  2005 

 

 

2 pounds pork rib meat, diced and thoroughly chilled 

2 pounds chicken meat, diced and thoroughly chilled 

1 ounce kosher salt 

1 ½ teaspoon pink salt 

1 cup ice water 

2 tablespoons dry mustard 

4 tablespoon cayenne pepper 

2 teaspoons paprika 

2 teaspoons ground coriander seeds 

1 teaspoon ground black pepper 

1 tablespoon minced garlic 

10 feet of sheep casings, soaked in water for several hours 

 

Grind the meat through the large die. Add the salt, pink salt, and water, and mix well, by hand. Cover and 

refrigerate for at least 24 hours. Mix in the remaining ingredients, (except the casings) and spread the 

meat out on a baking sheet lined with parchment paper. Place the sheet in the freezer until the meat is stiff 

– this took a couple hours in my freezer. Place the bowl and blade of your food processor, and all the 

parts of your sausage stuffer in the freezer at the same time. 

Working in two batches (keep the meat you are not working with in the freezer), process the meat in the 

food processor until it is a paste – be careful not to over process. This is where you have the greatest 

danger of breaking your emulsion.  After you have processed both batches of meat, gently combine them 

in one bowl, and return the mixture to the freezer for at least a half an hour, but no more than an hour. 

Stuff the meat into the sheep casings, twisting the casings to your desired hot dog length. Let the dogs rest 

in the refrigerator, overnight, uncovered if possible, to prepare them for the smoker. 

Smoke the dogs (using smoking sticks, or a foil roasting pan; if you go with the roasting pan, be sure to 

turn the dogs frequently to ensure even smoking.) until they reach an internal temperature of 155 ° F. 

Remove the dogs immediately to an ice bath. Once they are cool, refrigerate, covered, or freeze on a 

baking sheet (you can bag them up once they are frozen.) 

 


