Bratwurst

Makes about twelve 4-inch sausages
For the Brats 

1 1/2 pounds pork butt, fat trimmed and discarded
1 pound veal shoulder or beef hanger steak, fat trimmed and discarded
1/2 pound pork fatback
1 tablespoon kosher salt
2 teaspoons ground white pepper
1 teaspoon dried marjoram
1/2 teaspoon caraway seed
1/2 teaspoon grated nutmeg
1/2 teaspoon ground allspice
1/4 teaspoon ground ginger
1 tablespoon minced garlic, optional
2 teaspoons red pepper flakes, optional
One 5-foot piece natural sausage casing
Cut the pork butt, veal or beef, and fatback into 1/2- to 3/4-inch cubes and chill thoroughly. It helps to have the meat partially frozen to prevent the fat from smearing.

Grind the meat in small batches using a meat grinder fitted with a 3/16-inch plate.

Combine the meat in a bowl with the spices. Mix thoroughly and refrigerate.

