
 

 

 

Marinades 
Marinades are a simple and tasty method to expand product lines. A.C. Legg, Inc., 

offers a variety of marinades that begin with a basic natural enhancement and 

circle the globe with other exotic flavors. The benefits to using A.C. Legg’s 

marinades include variety, increased juiciness, and dollar value added to beef, 

pork, lamb, poultry, seafood, and wild game.  

Marinade Manufacturing 
The first factor to consider is how much percentage pickup over green weight 

(starting meat weight) to achieve. A.C. Legg’s marinades work excellently in the 

8.00% to 20.00% range. Review the simple formulas listed below for calculating 

percentage pickup.  

25.00 lbs. of meat with a 10% pickup = 27.50 lbs. of final product weight. 

25.00 lbs. of meat with a 15% pickup = 28.75 lbs. of final product weight. 

In the case of 10% pickup, the weight of the marinade is 2.50 lbs. or 40.00 oz. 

Subtract the weight of the seasoning from the total marination weight (in this 

case, 2.50 lbs. or 40 oz.) and that value is the amount of water to add. 

Example:  

Blend 121 Lemon Pepper Marinade for 25 lbs. of meat weighs 7.25 oz. 

For 10% pickup: 40.00 oz. – 7.25 oz = 32.75 oz. water 

For 15% pickup: 60.00 oz. – 7.25 oz. = 52.75 oz. water  

In the formula above, take the total marination (water and seasoning) weight, 

subtract the seasoning weight, and you are left with the amount of water you will 

need.  

A.C. Legg, Inc., offers a variety of marinades. Flavors include Natural (Blend 119), 

Cajun Style (Blend 120), Lemon Pepper (Blend 121), Hot and Spicy (Blend 122), 

Italian (Blend 128), Barbecue (Blend 129), Mesquite (Blend 142), Butter Garlic 

(Blend 144), Greek (Blend 146), Teriyaki (Blend 147), Buffalo (Blend 148), Fajita 

(Blend 151), Zesty Fajita (Blend 154), New Orleans (Blend 166) and Garlic 

Parmesan (Blend 172). 

 

 

 

 

Fermented Sausage 
Fermented sausages are a category of cured sausages that, in addition to utilizing 

the manufacturing guide in the previous section, are made with additional steps to 

impart a unique flavor profile. The “tangy” flavor can be achieved with the 

incorporation of encapsulated citric acid. A.C. Legg’s blends suitable for this 

category of products include Summer Sausages (Blends 114 and 189), Salami 

(Blend 186), and Snack Sticks (Blends 116, 157, 158, 188, 205, and 207).  

To manufacture a fermented sausage meat product using one bag of seasoning, we 

recommend the following procedure:  

• 25.00 lbs. of pork (75% lean and 25% fat) 

• 2.50 lbs. of water  

• 1 bag of A.C. Legg’s Seasoning  

• 1.00 oz. of tinted curing salt (6.25% sodium nitrite)  

• Optional: 3 oz. of encapsulated citric acid 

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

2. Mix the water, 1 bag of seasoning, and curing salt into the coarse ground 

meat block.  

3. Mix for approximately 6 to 8 minutes (until the meat is tacky) and fine grind 

through a 1/8 inch to 3/16 inch plate.  

4. Add in the encapsulated citric acid after grinding and mix thoroughly. 

5. Stuff into 45 mm fibrous casings for summer sausage or 18 to 24 mm edible 

casings for snack sticks. 

6. Cook to an internal temperature of 155°F. 

7. Chill to an internal temperature of 40°F and vacuum package.  

Tips for Perfection  
In addition to the suggested tips in the Fresh Sausage and Cured Sausage section, 

also consider the following:  

A. Do not grind the encapsulated citric acid. The acid is released at the end of 

the cooking cycle as the product’s internal temperature approaches 120°F. 

This prevents breakdown of the product due to a premature low pH. 

B. For snack sticks, use 20% fat. 

C. Snacks sticks are not shelf-stable unless vacuum packaged and meet one 

of the following three requirements: 

• pH of 5.2 or under with a water activity of 0.92 or under 

• pH under 5 

• Water activity of 0.90 or under 


