
 

 

Fresh Sausage 
The manufacturing instructions listed below can be used for all of A.C. Legg’s fresh 

sausage blends. These include all Breakfast Sausages (Blends NS4, 6, 7, 8, 10, and 29), as 

well as the Italians (Blends 100-103), Bratwursts (Blend 104), Polishes (Blends 108 and 

179), Chorizos (Blend 111 and 162), Hot Pork (Blend 109), Cajun (Blend 110), Sweet 

Onion & Garlic (Blend 220), and Hot Link (Blend 112) varieties.  

We recommend the following procedure to manufacture a fresh meat product using one 

bag of A.C. Legg seasoning: 

• 25.00 lbs. of pork (70% lean and 30% fat) 

• 12.00 oz. of water  

• 1 bag of A.C. Legg Seasoning  

1. Coarse grind the meat through a 1 inch plate.  

2. Add the water and seasoning and mix for 3 to 5 minutes.  

3. Fine grind the seasoned meat through a 3/16 inch plate.  

4. Form into patties or stuff into chubs or links.  

5. Refrigerate or freeze.  

Tips for Perfection  
A. Beef, pork, poultry, or venison may be substituted or used in combination to 

provide variety.  

B. Fat level should be at least 20% and not exceed 35% to achieve optimum 

results.  

C. When utilizing venison, the rule of thumb is 18.00 pounds of lean venison in 

combination with 7 pounds of fat pork. 

D. Mix the seasoning and water together before adding to the meat block. This will 

provide for a more even distribution of the non-meat ingredients.  

E. Use 20 to 26 mm edible casing for breakfast links. Use 28 to 36 mm edible 

casings for dinner links. 

F. Add 1.00 to 2.00 ounces of ground red pepper to create a spicy version of the 

blend.  

G. Add 2.00 ounces of sugar to create a sweet version. 

H. In fresh sausages, there is a maximum limit of 3% water in the formulation. 

Water helps to distribute the ingredients and contributes to the juiciness and 

texture of the cooked finished product. 

I. For best results, vacuum package before storing in a freezer or refrigerator 

under 40°F. 

 
 

 

Specialty Products 
A.C. Legg, Inc., can further extend a processors current product line by offering a 

variety of ground steak flavors, taco seasoning, specialty topical rubs and flavor 

additives such as A.C. Legg’s Natural Hickory Smoke (Blend 127) and Ham Spice 

(Blend 126).  

Salisbury and Onion Steak  
• 25.00 lbs. of beef (80 to 85% lean and 20 to 15% fat) 

• 8.00 oz. of water  

• 1 Bag of Salisbury Steak (Blend 117) or Onion Steak (Blend 118) 

1. Coarse grind beef through a 1 inch plate.  

2. Mix seasoning with water and add to meat.  

3. Mix only long enough to distribute non-meat ingredients.  

4. Coarse grind through a 3/16 inch plate. Form into patties or bulk pack and 

chill.  

Tips for Perfection  
A. Add up to 16.00 ounces of fresh, diced onions or onions and peppers to create 

a gourmet version. Note: If adding fresh onions and peppers, it is suggested 

to sell frozen because these vegetables will reduce the shelf life.  

B. Change the final grind size to impart variation in the particle definition. 

Meat Loaf  

• 8.00 lbs. of meat (80% lean and 20% fat)  

• 2.00 lbs. of water  

• 1 bag of Meat Loaf (Blend 113) 

1. Rehydrate seasoning in water for up to 5 minutes.  

2. Coarse grind meat through a 1 inch plate.  

3. Mix the hydrated seasoning to the meat block and grind through a 3/16 inch 

plate.  

4. Form into loaves or patties, package, and refrigerate or freeze.  

Tips for Perfection  
A. Replace up to half of the water with ketchup.  

B. Change the final grind size to impart variation in the particle size. 

C. Incorporate up to 8.00 ounces of fresh onions and/or bell peppers to create a 

gourmet version. Note: If adding fresh onions and peppers, it is suggested to 

sell frozen because these vegetables will reduce the shelf life. 

 



 

Legg’s  

Signature  
A.C. Legg, Inc., started with a single sausage 

seasoning. As times have progressed and people’s tastes 

and habits have changed, we have expanded our line of 

seasonings to cater to the needs of contemporary 

customers. Now, you can find flavors like Italian, Greek, 

and Creole seasonings, as well as tried-and-true 
favorites. We have organized our offerings into several 

categories, including rubs and marinades, jerkys, and—
you guessed it—sausage seasonings. 
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Taco Manufacturing 
• 25.00 lbs. of beef (80% lean and 20% fat)  

• 16.00 oz. of water  

• 1 bag of Taco (Blend 124) 

1. Coarse grind the meat through a ½ inch to 1 inch plate.  

2. Combine the seasoning with water and add to meat.  

3. Mix only long enough to distribute the non-meat ingredients.  

4. Fine grind through a 1/8 inch plate. Package and chill.  

Tips for Perfection  
A. Add 1.00 ounce of ground red pepper to make a spicy taco.  

B. Add up to 8.00 ounces of fresh onions for a bold flavor.  

Smoke Flavor  
To enhance the hickory flavor, or to impart a smoke flavor in the absence of a 

smokehouse, use 2.00 oz. of Smoke Flavor (Blend 127) per 25 lbs. of meat or use 8.00 oz. 

per 10 gallons of brine at a 10 to 15% pump.  

Ham Spice  
Take ham, picnic, and bacon brines to the next level by adding 8.00 ounces of Ham 

Spice (Blend 126) per 10 gallons of water, which enhances flavor profile at this level up 

to a 15% pump.  

 

 


