
D E E R  M E A T                         8 0  LB S .  

P O R K  T R I M M I N G S                 2 0  LB S .

T O D D ’S D E E R  S A L AM I            3  L B S .  1 2  OZ .

S A U S A G E  S E A S O N I N G           4  0 Z .             

 T O D D ' S           T H E    A U T H E N T I C   A M E R I C A N   F O O D   C O  T O D D ' S           T H E    A U T H E N T I C   A M E R I C A N   F O O D   C O

DEER SALAMI SAUSAGE

DIR ECT ION S

  1 .        G R IN D  D E E R  M E AT  T H R O U G H  3 / 16 ”  P LA T E ,  GR IND  POR K  T R IM M INGS  T H R O UGH  3/ 16 ”  P L ATE .

  2 .        G R IN D   AL L  M EA T  THR O U GH  1 /8 ”  PLA T E .

  3 .        C O M B IN E   D E E R  M E AT ,  P O R K ,  TOD D ’ S  DEER  S ALA MI  S AUS AGE  SE ASON ING ,  AND  T OD D ’ S  QU ICK  CURE

  AN D  M IX  F O R  3  -  5  M INU T ES  UN T IL  UN I FOR M .

   4 .   S T U F F   I N T O  C A S I N G S  AN D  HA NG  IN  C OOL E R  12  HOU R S  OR  O VE RN IG HT  BE FO R E  S MO K ING .

  5 .                                                 

6 .  I F  Y O U  A R E  G O IN G  T O  P U LL  T H E  P R O D UC T  O U T  O F  T HE  SM O K EH O U S E  AN D  PR OC ES S  IT  A S  SOO N  AS  I T  I S  D O N E ,

C O L D  W A T E R  S H O W E R  FO R  O N LY  2  -3  M IN U T ES ,  A IR  D RY  F O R  10  -  1 5  M IN UTE S  A ND  STO RE  IN  C O OL E R  OV E R N IGH T  A T

4 0°  -  4 5 °  F  BE FORE  P A C K ING

7 .  W H E N  L E A V IN G  P R O D U C T  IN  S M O K E H O U S E  F O R  EX T E ND ED  PER IOD  O F  T IME  A FTE R  PROD UCT  I S  DONE ,  C OOL  TO

A P P R O X I M A T E L Y  1 0 0 °  F  I N T E R N ALLY  B Y  C O L D  W A T ER  S HOW ER ING  F O R  5  M I N U T ES .  T H E N  S T ORE  I N  COO LER  AT  4 0 °  -

4 5 °  F  F O R  AP P R O X I MA T EL Y  12  H O URS  O R  OV ERN IG HT  BE FOR E  PA CK I N G .

todd's food co     4413 ne 14th st. des moines, ia 50305     800.247.5363    www.toddspremiumfoods.com

O D   C O

NOTE :  WHILE  THE  ABOVE  FOR MULA  AND/OR  PROCESS  IS  BO T H  ACCURATE  AN D  FEAS I BLE  TO  T HE  BEST  OF  O UR  KNO WLEDGE ,  TODD ’S  BB I  ACCEPTS
NO  R ESPONS IB IL ITY  O R  L IAB IL I TY  FOR  PRO DUCT  FA ILURE  O R  LACK  OF  ACCE PT ANCE .

SMOKING PROCEDURE

1 4 0 °

D R Y  B U L B  S M O K I N G
C O O K I N G  T E M P .

T I M E I N T E R N A L
T E M P .

H U M I D I T Y S M O K E  L I Q U I D D R A F T S H O W E R

- - - 1 1 0 ° - - - - - - O P E N - - -

1 6 0 ° - - - 1 6 5 ° - - - - - - O P E N - - -

- - - 1 5  M I N U T E S - - - - - - O N C L O S E D - - -

- - - 2 0  M I N U T E S - - - - - - - - - C L O S E D - - -

1 8 0 ° - - - 1 5 5 ° 5 0 % - - - C L O S E D  A U T O - - -


