ITALIAN SAUSAGE (adapted from KitchenAid.com)
3 pounds pork shoulder, cut into 3/4- to 1-inch strips

3 teaspoons salt

1-1/2 teaspoons pepper

1-1/4 teaspoons cayenne pepper

2 cloves garlic, finely minced

1 teaspoon onion powder

1 teaspoon paprika

1/8 teaspoon marjoram

1/8 teaspoon rosemary

1/8 teaspoon thyme

¼ to ½ cup dry red wine

Place pork on a metal baking sheet and freeze until partially frozen, about 20-30 minutes.  It should be possible, however, to pierce pork with the tip of a sharp knife.

Combine salt, pepper, cayenne pepper, garlic, onion powder, paprika, marjoram, rosemary, and thyme.  Sprinkle mixture over pork strips.
Assemble and attach food grinder using coarse grinding plate.  Turn to speed 4 and grind pork into bowl.  Add wine; attach bowl and flat beater.  Turn to Stir speed and mix 30 seconds to 1 minute.

Yield:  3 pounds sausage.
