Mrs Agnes McMulterer’s Guide THESCOTTISH

AUSAGE FANC

to the perfect home-made sausage

1.) Beef, pork, venison and stoat all make excellent sausages. If you choose to use hedgehog
remember to remove most of the spines.

2.) Make sure that the meat i fresh, and that you pick off any bits of fluff, gravel, or those little
white wriggly bits.
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3.) Cut off any sinew, gristle or bones with a sharp knife. You can use these later to make a nice
pie.

4.) Feed the meat into the mincer, taking care not to trap your fingers in the rotating blades. |
find that small children really enjoy doing this.

For centuries the peaple of Scotland have thrived on a diet of

, . . . : quality processed meat products.
5.) Mix crumb or cereal into the minced meat. In certain circumstances you might choose to

n write directl
add oatmeal, sawdust or compost. ca te directly to

Mrs McMulterer at: Some prefer the smooth streamlined shape of the link sausage,

whilst others opt for the rectangular roughness of the square
lorne slice.

6.) Add salt, pepper, and your own special blend of herbs and spices. My favourite is a mixture
of Buckfast and toilet duck. Cell 42,
The Institution

7.) Spoon the mixture into your stuffing machine. If you don't have one, an old vacuum cleaner| PO Box 666

oranobesecat might do Bathgate There’s a Scottish pudding to suit every mood; white mealy

pudding if you're feeling good, black pudding if you're
miserable, and if you're in the mood for adventure, you can try
hunting for the elusive and endangered red pudding.

Mrs McMulterer’s secret
sausage shed

Then of course there’s the great chieftain of the race, the
haggis, and his frisky half-cousin the fruity dumpling.

8.) Feed the sausagemeat into the sausage skins. You can use natural skins or
artificial skins, but I've found that an old pair of tights will do nicely inan
emergency.

9.) Wrap your sausages in old newspaper, store at the back of a cupboard for a
couple of weeks, then cook in hot lard until they explode.

Presented by: ! \ - S L ;
Almond Valley Heritage Trust S T Artor V. Troomore Whatever your tastes, there's chance today tosink ¢
Millfield, Livingston, EH54 7AR Fictional Presi'dem,p * your teeth into something warm and succulent at

tel 01506 414957, sco t la n d Scottish Sausage Fanciers Federation the Grand Almond Valley Sausage Exposition.

www.almondvalley.co.uk .
museums & gqilznr.s

. . i nt n
with grant assistance from: By BVenin wWeEkend

Scottish Museums Council 4'7 may U 7




These Victorian recipes contain a wholesome range of quality ingredients and would have been a tasty treat for those who could afford them. Such premium products would be out of the reach of

much of the working population who could only afford the cheapest of sausages which used the poorest cuts of meats, large amounts of fats, and were bulked up with rusk. In an age before strict

controls on food products there was little way of telling exactly what was in your sausage.

Sausages have long formed a popular food for all walks of life.

Excerpts from a Victorian Recipe book
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EVERYTHING.

1185, Bolophn EBausiires,

Trko equad guarites of bagon, 2t and

I, best, vieal, pork, and heed mist
whirp them amall, wennon with PepEpeT,
nult, &o., sernet hurho, s unge :1?&;!:-!_4
fine,  Have s well-washod snfesting,
fil: ool ik 4t hodl pemtly doran
hour, und Ty om stmw to dry. They
Ay bo msmokod tha prmo an lome,

1188. Oxford Bausages. — To
il prumfl of lian pork allow' ome
pound of oo vesil, one ool of faf,
et piick and pard vesl, Chop and
T:.ont will with p leed-beater,  Allow
onb pound of bvded-erambho, € e n
littlo paroley ; an-ounes of aego lavos,
elitipped vely srall 3 ted ot of Iealn,
or o lttle porlic. ar alialot, dhopped
veoy finey ealf, pippor, and nutmes,
To éuvh pound sllow oie srw, ths
yolke and whites wapamtely ; Eeat bodh
wall, mix in the volles, and as mueh of
the wihites o Is nocaisry o motsten
tho traned. . Then misks the sxumpes in
thie yagnl war,

187. Worcester Enusagss
are mades of beef, &o ; add il leplie,
and nmy other aploos end haphe” you
oy e ldom.

1188, Mutton SBsusnges.—The
lois of 1ha ]\JZ—] in phe bt Add half
as el of Yool Biet 3 that s, & pound
of Jenn ond bl noprand of ot (ks
propartion B phod fir all siasgges).
Add oywiord, anchoving chopped *vemy
fne, atid Anvour with desoning.  Nb

hisrhs,  Whese will rnpoite & Jitthe It
it tha [.'m. to fry,
1188. Veal Sausapges are mads

exnetly o8 Oxiord muzmngon, oxcepd Hd
viou add b g, or et hoeon ;s and,
mitread of mue, use marjoram, thymis,

and pureiEy.

1.’290 Preparing  Sausage
Blking,—Twm them inzide oul, und
wirvtoly (hom om g sl wanh aud
ferapo thom in severud watirs, When
thirouichly vlonrssd, taln them off the
wtietn, el ponde o mdt mnd wador two
of thres hoirs Tefors 1.

1182. Black Hog Pudding —
Catch the hlood of o hog ;& pueh
dart of Bilood piel s Iargs  toospoond il
af salt, anl whir it wathoot eewine el
b o oald, Hiomier balf g ot o
pint of Embden groats in & smnll
quantity of water tll tondir; thees
muosl, be no griosl.  The heat way of
doing it in in n doublespgespun; so that
o need not pal woss waboer than will
st them. - Chop up {for onn quart
of biood) ong muurg‘m& Chig Eradil fat
of the hog, and & guarfie of a pint of
hrondiprumbey. a'tikilsapoondul of wezo,
choppoed Hae, 4 teaspoontol of thyme,
thrwe dmahme anch of allspice, wnlr,
nil pappite, and o tennipiil of oriane
When the Wlood is eshl, stesin it
through oaove and add 1o i tho fat,
theni the greats nail then the ssensiye,
Wher woll mizod, pit it into the slon
of ‘the larvrest pot, woll alesmiod ¢ Go
it It Irmethe of abatl nine fnches, anid
boil pently for twenty misute.  Talo
thiwn out and priek them whey they
hivve bodled o fow minutm,

Adulterations.

2750 faussger — The most offen-
v of ol wlulteeotions aie Found
in thess guveniey moenile, . Temmnttil,
diseneed pnimniz, and odds and eodi oI
every deseriptiom npjeie i the veipt-
e opuime of “mpumages To copipn
thin nvil, mele vour swn aaoasges by
the adel of the segmge machioe, which
will soable you bo ndd maiiy BT
mprsle to the attmctions of ::_n”r tuhle
The pme maching miy be used fnr
rﬁﬂ-:lpl:.ll_:( rfl:;l'tﬂ"l-"flp “I.I-.;“'-h it wall
da to much perfection: that they will
prJ“iﬂu!J_'l.' dizsnlve in eriipe wd stews,
nod aiford most dilicions mnda-dighes.
And dn this vei will soan edve the
cost of the maching,

hiding beneath the beans
mushroom

The red pudding so shy that it is

link sausage

Square sausage

black pudding

potato scones (4)

fried egg

bacon
(2 rashers)

low fat spread

foreign interloper
A'full Scottish breakfast (healthy option without fried bread).

Astill life for you to colour and keep

Feed our President
Our Honorary President, Mr Arthur. W.

2 Tropmore, was feeling peckish so ordered
three canisters of quality beef links from a
mobile delivery service. Unfortunately the
deliveryman took the wrong turn and has

% ended up on the other side of a field of khol
rabbi from the hungry Mr. Tropmore.

Can you find a way through the field while
avoiding the dangers?

Apig called June




PROGRAMME
of festivities

In the Picnic Barn

Pick up a plate of tasty sausage samples then place your vote in the “Big Banger Ballot”
to discover West Lothian’s favourite sausage. Watch out for plates of speciality sausage
samples passing around the crowd, and see if you can answer the question “What’s in my
sausage?”. Join in with home sausage-making demonstrations, taking place at 12.30,
13.30, 14.30 and 15.30

Outside the Picnic Barn

12.30 Punch, Judy and a sausage singalong

13.00 West End Jazz Band

14.00 The Trial of Agnes McMulterer, sausage adulterer
14.30 West End Jazz Band

15.30 The Trial of Agnes McMulterer, sausage adulterer
16.00 Punch, Judy and the sausage singalong

As you explore the farm and museum look out for hidden evidence.
If you find one of these “statements of evidence”, take it to the next
performance of the trial of Agnes McMulterer, a strange lady
with some very strange recipes for sausages. Help the
sanitary inspector bring her to justice.

By the Lower Pond

Visit Professor Heinz von Crackpot’s
pudding laboratory and meet a man who
has spent his professional career studying
the flight dynamics of
processed meat products, -
and is now working on a haggis that will
exceed the speed of sound. - :
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Thank you very much

to the all of these craft butchers who have provided their finest produce for us to
enjoy today:

HUGH BLACK & Sons Ltd
Shops at 38 West Main St. Armadale, 3, George St. Bathgate, in Lanark,
Cambuslang and Airdrie, and manufacturing unit in Bathgate

BOGHALL BUTCHERS
Shop at 65, Margaret Avenue, Boghall, Bathgate

DAVID STEIN BUTCHERS
Shop at 37, North Bridge St. Bathgate

P BRANNAN BUTCHERS
Shop at 16 Main St, Fauldhouse

JOHN LAWSON BUTCHERS
Shop at 16 East Main St, Uphall

A.J. HORNIG Ltd.
Manufacturing unit in Burngrange, West Calder

JAMES BLACK & Sons Ltd
Shop at 17 West Main St. Whitburn

GRAMPIAN COUNTRY FOODS : HALLS
Manufacturing unit in Broxburn

ASDA, Livingston
MORRISONS, Livingston
TESCO, Bathgate

West Lothian: Sausage Capital of Scotland
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