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MEAT GRINDER
Recipes

USE WITH MODELS GMG400, GMG525, GMG7000, GMG7500
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YIELD 8-10, 6 INCH SAUSAGES
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES - 1 HOUR
COOK TIME 1 HOUR

INGREDIENTS
2LBS BONELESS PORK SHOULDER
2 TABLESPOON KOSHER SALT
1 TABLESPOON MINCED GARLIC
1 ½ TABLESPOONS FENNEL SEEDS, CRACKED
1 TEASPOON BLACK PEPPER
1 TEASPOON RED PEPPER FLAKES
¼ CUP RED WINE
4-5 FEET SAUSAGE CASING (NATURAL, SHEEP OR PORK)
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Italian Fennel
Sausage
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Trim the pork into 1 inch cubes and place on a parchment lined
baking sheet. Place in the freezer to chill for 45 minutes to 1 hour.
You want the meat to be cold and solid with ice forming on the
outside, but not completely frozen. Set up the meat grinder with
the coarse grinding plate in place. Remove the meat from the
freezer, turn the switch on, and place the meat on the tray. Using
the pusher, gently push the meat into the cutter housing. While
grinding, keep a bowl under the cap to catch the meat. In the same
bowl, mix in the salt, garlic, cracked fennel seeds, black pepper, red
pepper flakes and red wine. Form a small meat patty with the meat
and fry it to taste for seasoning. If necessary, adjust for taste
preference before proceeding forward.
To make the sausage: Attach the separator and sausage horn onto
the the metal end of the feed screw. Fit the screw ring over and
turn until properly fastened. Soak the sausage skin in lukewarm
water and then slide it onto the sausage horn. Turn the switch and
place the meat onto the tray. Using the pusher, gently push the
meat into the cutter housing. With one hand, guide the sausage
through the casing, making sure it does not tear as it fills. With the
other hand, push down and refill meat as necessary onto the tray.
Once the casing as been filled, gently press down on the casing to
release any air bubbles trapped inside, and then twist into 6 inch
links. Sausages are best if they rest in the refrigerator for at least
6-8 hours before cooking. Cook refrigerated sausages within 1-2
days of preparing, or freeze for up to 3 months.
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YIELD 4 SERVINGS
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES - 1 HOUR
COOK TIME 1 HOUR

INGREDIENTS
2 LBS BONELESS PORK SHOULDER
4 TABLESPOONS MINCED GARLIC
1 TABLESPOON KOSHER SALT
1 TEASPOON GROUND BLACK PEPPER
½ TEASPOON GROUND MARJORAM
½ TEASPOON GROUND ALL SPICE
¼ CUP WATER
4-5 FEET SAUSAGE CASING (NATURAL, SHEEP OR PORK)
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Trim the pork into 1 inch cubes and place on a parchment lined
baking sheet. Place in the freezer to chill for 45 minutes to 1 hour.
You want the meat to be cold and solid with ice forming on the
outside, but not completely frozen. Set up the meat grinder with
the coarse grinding plate in place. Remove the meat from the
freezer, turn the switch on, and place the meat on the tray. Using
the pusher, gently push the meat into the cutter housing. While
grinding, keep a bowl under the cap to catch the meat. In the same
bowl, mix in the garlic, salt, pepper, marjoram, all spice and water.
Form a small meat patty with the meat and fry it to taste for
seasoning. If necessary, adjust for taste preference before
proceeding forward.
To make the sausage: Attach the separator and sausage horn onto
the metal end of the feed screw. Fit the screw ring over and turn
until properly fastened. Soak the sausage skin in lukewarm water
and then slide it onto the sausage horn. Turn the switch and place
the meat onto the tray. Using the pusher, gently push the meat into
the cutter housing. With one hand, guide the sausage through the
casing, making sure it does not tear as it fills. With the other hand,
push down and refill meat as necessary onto the tray. Once the
casing as been filled, gently press down on the casing to release
any air bubbles trapped inside and then tie off the ends. If desired,
you can twist the sausages into links. Sausages are best if they rest
in the refrigerator for at least 6-8 hours before cooking. Cook
refrigerated sausages within 1-2 days of preparing, otherwise
freeze for up to 3 months.

Meat Grinder

3

YIELD 8-10, 6 INCH SAUSAGES
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES TO 1 HOUR
COOK TIME 1 HOUR

INGREDIENTS
2 LBS BONELESS PORK SHOULDER
2 TABLESPOONS ANCHO CHILI POWDER
1 ½ TABLESPOONS PAPRIKA
1 TABLESPOON MINCED GARLIC
½ TABLESPOON CUMIN POWDER
2 TEASPOONS KOSHER SALT
2 TEASPOONS BLACK PEPPER
1 TEASPOON DRIED OREGANO
½ TEASPOON DRIED THYME
¼ TEASPOON CAYENNE PEPPER
¼ CUP WATER
4-5 FEET SAUSAGE CASING (NATURAL, SHEEP OR PORK)
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Trim the pork into 1 inch cubes and place on a parchment lined
baking sheet. Place in the freezer to chill for 45 minutes to 1 hour.
You want the meat to be cold and solid with ice forming on the
outside, but not completely frozen. Set up the meat grinder with
the coarse grinding plate in place. Remove the meat from the
freezer, turn the switch on, and place the meat on the tray. Using
the pusher, gently push the meat into the cutter housing. While
grinding, keep a bowl under the cap to catch the meat. In the same
bowl, mix in the ancho chili powder, garlic, cumin, salt, pepper,
oregano, thyme and cayenne pepper. Form a small meat patty with
the meat and fry it to taste for seasoning. If necessary, adjust for
taste preference before proceeding forward.
To make the sausage: Attach the separator and sausage horn onto
the metal end of the feed screw. Fit the screw ring over and turn
until properly fastened. Soak the sausage skin in lukewarm water
and then slide it onto the sausage horn. Turn the switch and place
the meat onto the tray. Using the pusher, gently push the meat into
the cutter housing. With one hand, guide the sausage through the
casing, making sure it does not tear as it fills. With the other hand,
push down and refill meat as necessary onto the tray. Once the
casing as been filled, gently press down on the casing to release
any air bubbles trapped inside and then twist into 6 inch links.
Sausages are best if they rest in the refrigerator for at least 6-8
hours before cooking. Cook refrigerated sausages within 1-2 days
of preparing, or freeze for up to 3 months.

Meat Grinder
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YIELD 6, 10-12 INCH SAUSAGES
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES - 1 HOUR
COOK TIME 1 HOUR

INGREDIENTS
2 LBS BEEF SHOULDER (CHUCK)
¼ CUP MINCED ONION
2 TABLESPOONS PREPARED MUSTARD
2 TEASPOONS KOSHER SALT
1 TEASPOON BLACK PEPPER
1 TEASPOON CHILI POWDER
1 TEASPOON GARLIC POWDER
½ TEASPOON MUSTARD POWDER
½ TEASPOON SWEET PAPRIKA
¼ CUP WATER
4-5 FEET SAUSAGE CASING (NATURAL, SHEEP OR PORK)
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Trim the beef into 1 inch cubes and place on a parchment lined
baking sheet. Place in the freezer to chill for 45 minutes to 1 hour.
You want the meat to be cold and solid with ice forming on the
outside. but not completely frozen. Set up the meat grinder with
the coarse grinding plate in place. Remove the meat from the
freezer, turn the switch on, and place the meat on the tray. Using
the pusher, gently push the meat into the cutter housing. While
grinding, keep a bowl under the cap to catch the meat. In the same
bowl, mix in the onion, prepared mustard, salt, pepper, chili
powder, garlic powder, dried mustard, paprika and water.
Form a small meat patty with the meat and fry it to taste for
seasoning. If necessary, adjust for taste preference before
proceeding forward.
To make the sausage: Attach the separator and sausage horn onto
the metal end of the feed screw. Fit the screw ring over and turn
until properly fastened. Soak the sausage skin in lukewarm water
and then slide it onto the sausage horn. Turn the switch and place
the meat onto the tray. Using the pusher, gently push the meat into
the cutter housing. With one hand, guide the sausage through the
casing, making sure it does not tear as it fills. With the other hand,
push down and refill meat as necessary onto the tray. Once the
casing as been filled, gently press down on the casing to release
any air bubbles trapped inside. Then, twist into 10 to 12 inch links.
Sausages are best if they rest in the refrigerator for at least 6-8
hours before cooking. Cook refrigerated sausages within 1-2 days
of preparing, or freeze for up to 3 months.

Meat Grinder
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YIELD 8-10, 6 INCH SAUSAGES
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES - 1 HOUR
COOK TIME 1 HOUR

INGREDIENTS
2 LBS BONELESS, SKINLESS CHICKEN THIGHS
2 GRANNY SMITH APPLES, FINELY DICED
1 TABLESPOON KOSHER SALT
2 TEASPOONS GROUND SAGE
2 TEASPOONS GROUND BLACK PEPPER
1 ½ TEASPOONS GROUND CORIANDER
½ TEASPOON ALLSPICE
½ TEASPOON FRESHLY GRATED NUTMEG
¼ TEASPOON CAYENNE PEPPER
4-5 FEET SAUSAGE CASING (NATURAL, SHEEP OR PORK)

Copyright © 2016 Gourmia. All Rights Reserved.

Chicken Apple
Sausage
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Trim the chicken into 1 inch cubes and place on a parchment lined
baking sheet. Place in the freezer to chill for 45 minutes to 1 hour.
You want the meat to be cold and solid with ice forming on the
outside, but not completely frozen. Set up the meat grinder with
the coarse grinding plate in place. Remove the meat from the
freezer, turn the switch on, and place the meat on the tray. Using
the pusher, gently push the meat into the cutter housing. While
grinding, keep a bowl under the cap to catch the meat. In the same
bowl, mix in the apples, salt, sage, coriander, allspice, pepper,
nutmeg, cayenne and water. Form a small meat patty with the meat
and fry it to taste for seasoning. If necessary, adjust for taste
preference before proceeding forward.
To make the sausage: Attach the separator and sausage horn onto
the metal end of the feed screw. Fit the screw ring over and turn
until properly fastened. Soak the sausage skin in lukewarm water
and then slide it onto the sausage horn. Turn the switch and place
the meat onto the tray. Using the pusher, gently push the meat into
the cutter housing. With one hand, guide the sausage through the
casing, making sure it does not tear as it fills. With the other hand,
push down and refill meat as necessary onto the tray. Once the
casing has been filled, gently press down on the casing to release
any air bubbles trapped inside. Then, twist into 6 inch links.
Sausages are best if they rest in the refrigerator for at least 6-8
hours before cooking. Cook refrigerated sausages within 1-2 days
of preparing, otherwise freeze for up to 3 months.

Meat Grinder
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YIELD 8-10, 6 OUNCES PATTIES
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES TO 1 HOUR
COOK TIME 30 MINUTES

INGREDIENTS
2 LBS BONELESS, SKINLESS CHICKEN THIGHS
½ TABLESPOON KOSHER SALT
2 TEASPOONS GROUND BLACK PEPPER
½ CUP CRUMBLED FETA CHEESE
3 TABLESPOONS CHOPPED SUN-DRIED TOMATOES
2 TABLESPOONS CHOPPED BASIL
1 TABLESPOONS MINCED GARLIC
¼ CUP WATER

Chicken, Basil, Feta
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Trim the chicken into 1 inch cubes and place on a parchment lined baking sheet. Place in the freezer to chill for 45
minutes to 1 hour. You want the meat to be cold and solid
with ice forming on the outside, but not completely frozen.
Set up the meat grinder with the coarse grinding plate in
place. Remove the meat from the freezer, turn the switch
on, and place the meat on the tray. Using the pusher, gently
push the meat into the cutter housing. While grinding, keep
a bowl under the cap to catch the meat. In the same bowl,
mix in the salt, black pepper, feta, sun-dried tomatoes, basil,
garlic and water. Form a small meat patty with the meat and
fry it to taste for seasoning. If necessary, adjust for taste
preference before proceeding forward.
Form the sausage into 6 ounce round patties and place a
piece of parchment paper in between each layer to keep
from sticking together. Sausages are best if they rest in the
refrigerator for at least 6-8 hours before cooking. Cook
refrigerated sausages within 1-2 days of preparing, or freeze
for up to 3 months.
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YIELD 8-10, 6 OUNCES PATTIES
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES - 1 HOUR
COOK TIME 30 MINUTES

INGREDIENTS
2 LBS BONELESS PORK SHOULDER
3 TABLESPOONS MAPLE SYRUP
1 ½ TEASPOON KOSHER SALT
1 TEASPOON GROUND BLACK PEPPER
1 TEASPOON GROUND SAGE
1 TEASPOON DRIED THYME

Maple Sausage
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Trim the pork into 1 inch cubes and place on a parchment
lined baking sheet. Place in the freezer to chill for 45
minutes to 1 hour. You want the meat to be cold and solid
with ice forming on the outside but not completely frozen.
Set up the meat grinder with the coarse grinding plate in
place. Remove the meat from the freezer, turn the switch
on, and place the meat on the tray. Using the pusher, gently
push the meat into the cutter housing. While grinding, keep
a bowl under the cap to catch the meat.

1 TEASPOON DRIED ROSEMARY
¼ TEASPOON GROUND CORIANDER
¼ TEASPOON CAYENNE PEPPER
2 TEASPOONS WATER
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In the same bowl, mix in the maple syrup, salt, pepper,
sage, thyme, rosemary, coriander, cayenne and water.
Form a small meat patty with the meat and fry it to taste for
seasoning. If necessary, adjust for taste preference before
proceeding forward. Form the sausage into 6 ounce round
patties and place a piece of parchment paper in between
each layer to keep from sticking together. Sausages are
best if they rest in the refrigerator for at least 6-8 hours
before cooking. Cook refrigerated sausages within 1-2 days
of preparing, or freeze for up to 3 months.

Meat Grinder
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YIELD 9-10, 6 OUNCE PATTIES
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES - 1 HOUR
COOK TIME 15 MINUTES

INGREDIENTS
1 ¾ POUNDS BONELESS BEEF SHOULDER (CHUCK)
1 ¾ POUNDS BEEF BRISKET

Hamburger
Meat
>):8+>DCƍ

Trim the beef into 1 inch cubes and place on a parchment
lined baking sheet. Place in the freeze to chill for 45
minutes to 1 hour. You want the meat to be cold and solid
with ice forming on the outside but not completely frozen.
Set up the meat grinder with the coarse grinding plate in
place. Remove the meat from the freezer, turn the switch
on, place the meat on the tray and using the pusher, gently
push the meat into the cutter housing. While grinding, keep
a bowl under the cap to catch the meat.
If cooking the burgers on a grill or making thin hamburgers,
it is recommended to grind the beef a second time with the
medium cutting plate in place. If pan-frying burgers a
coarse ground is recommended. Form the burgers into 6
ounce patties and place a piece of parchment paper in
between each patty to keep from sticking together. It is
best to cook the patties 1-2 days after grinding, otherwise
freeze for up to 3 months.
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YIELD 9-10, 6 OUNCE PATTIES
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES - 1 HOUR
COOK TIME 15 MINUTES

INGREDIENTS
1 1/2 POUNDS BONELESS BEEF SHOULDER (CHUCK)
1 1/2 POUNDS BONELESS PORK SHOULDER
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Trim the beef and pork into 1 inch cubes and place on a
parchment lined baking sheet. Place in the freezer to chill
for 45 minutes to 1 hour. You want the meat to be cold and
solid with ice forming on the outside but not completely
frozen. Set up the meat grinder with the coarse grinding
plate in place.
Remove the meat from the freezer, turn the switch on, and
place the meat on the tray. Using the pusher, gently push
the meat into the cutter housing. While grinding, keep a
bowl under the cap to catch the meat. In a bowl, mix the
meat together thoroughly and divide out into 1 pound
portions. Use fresh within 1-2 days of grinding, or freeze for
up to 3 months.
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YIELD 2, 1 POUND PORTIONS
PREP TIME 15 MINUTES
NON-ACTIVE TIME 45 MINUTES - 1 HOUR
COOK TIME 15 MINUTES

INGREDIENTS
1 POUND BONELESS LAMB SHOULDER
1 POUND BONELESS LEG OF LAMB
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Trim the lamb into 1 inch cubes and place on a parchment
lined baking sheet. Place in the freezer to chill for 45
minutes to 1 hour. You want the meat to be cold and solid
with ice forming on the outside, but not completely frozen.
Set up the meat grinder with the coarse grinding plate in
place.
Remove the meat from the freezer, turn the switch on, and
place the meat on the tray. Using the pusher, gently push
the meat into the cutter housing. While grinding, keep a
bowl under the cap to catch the meat. In a bowl, mix the
meat together thoroughly and divide into 1 pound portions.
Use fresh within 1-2 days of grinding, or freeze for up to 3
months.
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