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A
Animal, 37
Air pockets, 44
Ascorbic acid, 245

B
Back fat, 32, 72
Bacon, 9
Bacon fat, 32
Bacteria, 39, 42, 47, 63, 65, 244

lactic acid, 177
spoilage, 177
pathogenic, 177

Baffles, 54
Baking, 61
Barbecue starter, 49
Bark, 51
Barley, 77, 225
Baumé scale, 74
Beef, 34

blood, 225
meat classes, 34

Birch, 51
Blood,

beef, 225 
color, 225
curing, 73
pork,  225
salting, 73

Blood sausages, 11, 90, 225
Botulism, 63
Bowl cutter, 157, 245
Brawn, 187
Breadcrumbs, 76
Buckwheat, 77
Burlap bag, 58
Butt, 31

C
Carp, 81
Casings, 44, 225

cellulose, 157
natural, 45
sheep, 157

Charcoal, 49
Cherry wood, 50
Cooling, 66
Chimney smoker, 62
Christmas, 2, 3, 4
Cleanliness, 66
Clostridium. botulinum, 63
Colander, 55
Cold smoke, 9, 70
Cold smoking, 46
Color, 38, 39

curing, 36
gray, 38 
meat, 37
pink, 36, 38

Conditioning, 45
Cooked rice, 225
Cooking sausages, 60, 61

poaching, 61
baking, 61

Cross-contamination, 66
Cured color, 36
Cured meat, 38
Cures, 40

cure #1, 40, 75
cure #2, 40
Peklosol, 

Curing, 36, 177, 244
methods, 36
solution, 22, 73
temperature, 42
color, 37
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D
Danger zone, 63
Deer, 7
Draft controls, 52
Drum smoker, 52
Dry curing, 36
Dry sausages, 9, 89
Dry wood, 47

E
Easter, 2, 3, 4
E.coli, 80
Emulsified sausages, 79
England, 9
Erythorbic acid, 245
Europe, 24
European certificates of origin, 24

protected designation of origin, 24
protected geographical indiction, 24
traditional speciality guaranteed, 24

European Common Market, 14, 25
European cures, 41

F
Fan, 45
Fat, 31, 32, 38, 51, 245, 248
FDA, 40
Fermentation, 70
Fermented sausages, 90, 177
Fire pit, 50, 56
Fish, 46, 81
Flavor, 36
Food & Drug Administration  38, 63
Food poisoning, 36
Food preparation, 16
Food processor, 157
Food safety, 63
France, 24
Freezing meat, 66
French cuisine, 7
Fresh air, 49
Fresh sausages, 90, 184

G
Garlic, 249
Gas, 49
Germany, 1, 14
Good manufacturing practices, 65
Grinder, 245

plates, 43, 157,  245
Grinding, 42
Ground meat, 65

H
Ham  22, 31

canned, 9
Head cheese, 11, 32, 90, 187

brawn, 187
souse, 187

Heat distribution, 78
Herbal pepper, 76
Hernando de Soto, 2
Hickory, 51
Hot dogs, 1, 156, 172
Hot smoked sausages, 89

dry, 89
semi-dry, 89
emulsified, 90
regular, 90

Hot smoking, 48
Humidity, 45, 47

control, 47

J
Jowl, 32
Juniper, 9, 51
Juniper sausage, 9

K
Kabanosy, 11, 12, 243
Kielbasa, 7, 18
Krakowska Sausage  12
Krakus, 13, 23
Kutas, Rytek, 18
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L
Lard, 77
lLithuania, 8
Liver sausages, 11, 90, 211
Lox, 89

M
Mace, 249
Marjoram, 76
Meat, 27

meat acidity, 177
classes, 29
color, 37
flavor, 36
freezing, 66
quality, 21, 31
selection, 27
spoiling bacteria, 36
storing, 66

Mixing, 43
Moisture, 46, 49, 78, 89
Mold, 70
Myoglobin, 37

N
Natural casings, 45
Nitrates, 39, 63

safety concerns, 39
the law, 39

Nitrite, 36, 38, 75
content, 80
nitrosamines, 39

Nutmeg, 249

O
Oak, 51
Onion, 249
Oxygen, 245

P
Paprika, 76, 249

Pathogenic bacteria, 177
Peklosol, 41
Pepper, 248
Picnic, 31
Pig, 1, 2, 10, 8, 21, 22
Poaching, 61
Poland,  1, 3, 6, 7, 12, 13, 21, 25
Polish cuisine, 6
Polish ham, 13, 23
Kielbasa, 21
Polish Sausages, 1, 6, 11, 12

list, 86
index, 264

Polish Smoked Sausage, 18, 19, 21
Pork, 7, 1, 10

blood, 225
butt, 28
loin, 33
prime cuts, 28
shoulder, 32

Potassium chloride, 80
Potassium nitrate, 11, 23, 37, 72, 244
Preservation, 46
Protein, 39, 48

Q
Quality, 31

meat, 22
sausage, 80

R
Rabbit, 7, 211
Recipes, 11, 12, 16

S
Salami, 70
Salt, 36, 47, 80, 248
Salting, 38
Salting fats, 72
Sausage, 27 

history, 1, 6
links, 44
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names, 82
school, 16

Sausage recipes, 71
index, 264
guidelines, 89-90
secrets, 247

Sausages, 11
classification, 67
making, 27
types, 86

Sawdust, 49
Semolina, 77
Sheep casings, 157
Shelf life, 47
Skin, 31
Skwarki, 77
Smoke distribution, 78
Smoke chamber, 52
Smoke delivery pipe, 57
Smoked meats, 1, 46
Smoked sausages, 89
Smoke generation, 49

barbecue starter, 49
heating element, 49
generator  52

Smokehouse, 52, 70
heat distribution, 78
smoker, 45
pre-heating, 45
smokesticks, 78

Smoking, 46
cold, 46
warm, 47 
hot, 48
wet, 49
flavor, 50

Sodium chloride, 80
Sodium nitrate, 39
Sodium nitrite, 37, 39, 75, 244
Souse, 187
Spices, 250

dark, 249
Spoilage bacteria, 177

Spores, 63
Spreadable fermented sausages, 70
Starter cultures, 70, 177
Stem thermometer, 51
Storing meat, 66
Stuffing, 44

horn, 9
Sugar, 177, 249

T
Temperature, 48

curing, 42
smoking, 51
control, 65

Thawing meat, 66
Thyme, 249
Toxins, 63
Trichinae, 64, 65

wild game, 65
Tumblers, 22

W
Warm smoking  47
Water activity, 70
Wedliny domowe, V
Wet Smoking  49
Wheat rolls, 76
White sausage, 3
Wild boar, 7
Wild game meats, 28
Wood for smoking, 50

dry wood, 47
hickory, 51
oak, 51
sawdust, 49
wet wood, 50
wood chips, 49

Y
Yield, 79


