
Italian Sausage/Sausage Maker 
Hot Italian, Garlic Basil, Sweet Italian 

7 lbs Boar Neck, Belly, or Shoulder (Waterfowl) 
3 lbs Pork Butt 
1 pt Ice Water 

3.5  oz (weight) Italian Sausage Seasonings (1 pkg) 

Method on container: Grind meat through 3/16 die, mix all ingredients well. Stuff in 35-38 mm 
Hog Casings.   

Method at RANCH: Grind meat through large die, then through medium die, then mix, 
then stuff. Into 32-35 mm Hog Casings.  Either roast, grill, or poach to 165 internal 
temperature. 
Note: if using venison in place of Boar, substitute 7 lbs venison and 3 lbs pork butt. 

The Sausage Maker 
Sausagemaker.com  716-824-5814 

Italian Sausage Bundle Kit   item # 12-1850 
Makes 30 lbs 
Natural Hog Casings 32-35 mm    item # 17-1014 
  



Savory Pheasant & Mushroom Crepe 

Crepe Batter 
4 Eggs 
1 pt Milk 

½ c Flour 
½ c Cornstarch 

¼ c Oil 

Filling 
1 lb Pheasant Ground or Chopped fine 
1 c Mushrooms fine dice 
4 oz Boursin Cheese 
1 c Ricotta Cheese 
1 egg 
S&P tt 
1 T Chives Chopped 

Sauce 
1 stick Butter/ 4 oz 
1 c Leek Chopped 
1 pt Mushrooms 
½ c flour 
1 pt Chicken Broth 
1 pt half & half 
2 T Chives Chopped 

Method: 
Prepare crepe batter by combining Flour and Cornstarch.  
Blend eggs and milk, and oil.  
Blend egg mixture into dry ingredients, mix well, reserve. 

Prepare Filling 
Sauté ground turkey, remove and reserve.  
Sauté mushrooms, add cooked turkey, blend well.  
Combine remaining ingredients add to turkey mushroom mixture, reserve. 

Cook Crepes 
Using a ten-inch sauté pan, heat pan, coat well with oil. 



Add 2-3 oz of batter and swirl around the bottom of the pan as it cooks. Once cooked and very 
light brown, flip/turn crepe over and cook on opposite side for 1-2 minutes lightly brown. 
Remove from pan and place on waxed paper.  
Place pan back on heat and repeat until all batter is used up.  
Don’t stack crepes while hot. 
Yield approx. 10-12 ea 10” crepes 

Assembly 
To be sure you will have enough filling, divide filling in half, when half the crepes are used half 
the filling should be used.  
Place filling on edge of crepe, roll, tuck ends while rolling like a burrito.  
Once rolled place on tray. Roll all crepes using all filling. 

Cooking 
In sauté pan add whole soft butter, place crepe seam side down, lightly brown, turn. 
While crepe is cooking, dress plate with sauce. Place crepe on sauce, garnish with chives. 
Or, using baking dish, place filled crepes on top of sauce, top with more sauce and bake at 350 
degrees as you would for an enchilada. 

Substitutions:  
Substitute rabbit or turkey for the pheasant, cottage cheese for ricotta cheese.  
Fold crepes into triangle shape, filled, lightly brown, and serve as crepes suzette.  

Cooking Options: 
Cook entire crepe batter, fill, and freeze or use immediately.  
To serve entire filled batch, sauce baking dish, top with filled crepes, top with sauce, bake, and 
serve as you would for enchiladas. 

Notes: 
Prepare all crepes, once cooled stack 4 or 6 high, separate with wax or parchment and freeze 
entire batch, thaw 4-6 stack as needed.  
For smaller crepes, use smaller pan which will result in more crepes. 

Description: My simplest way to describe a game meat filled crepe is “it’s like a game meat pot 
pie rolled in a thin pancake”. The next time your invited to participate in a game dinner, these 
work, great, easy and simple to prepare yet elegantly served. 



Venison Italian Sausage Cheese Crepes 
Tomato Sauce 

Crepe Batter 
4 Eggs 
1 pt Milk 

½ c Flour 
½ c Cornstarch 

¼ c Oil 

1 lb Venison Italian Sausage/Bulk 

Cheese Filling 
1 c Ricotta Cheese 
4 oz bag Mozzarella Cheese, grated (1/2 c) 
¼ c Parmesan Cheese, grated 
2 Eggs 
2 T Basil, fresh, chopped 
Pepper tt 

Marinara Sauce 
2 qts Marinara Sauce 

1 lb Soft Mozzarella Cheese Sliced 

Balsamic Syrup 
1 c Balsamic Vinegar 
¼ c Brown Sugar 

Method: 
Prepare crepe batter by combining Flour and Cornstarch.  
Blend eggs and milk, and oil.  
Blend egg mixture into dry ingredients, mix well, reserve. 

Prepare Filling 
Sauté bulk Italian venison sausage, remove and reserve.  
Combine cheese filling ingredients, add reserved cooked Italian sausage. 
Prepare syrup by combining sugar and balsamic, heat gently and reduce to syrup. (or purchase 
prepared glaze) 



Cook Crepes 
Using a ten-inch sauté pan, heat pan, coat well with oil. 
Add 2-3 oz of batter and swirl around the bottom of the pan as it cooks. Once cooked and very 
light brown, flip/turn crepe over and cook on opposite side for 1-2 minutes lightly brown. 
Remove from pan and place on waxed paper.  
Place pan back on heat and repeat until all batter is used up.  
Don’t stack crepes while hot. 
Yield approx. 10-12 ea 10” crepes 

Assembly 
To be sure you will have enough filling, divide filling in half, when half the crepes are used half 
the filling should be used. Place filling on edge of crepe, roll, tuck ends while rolling like a 
burrito. Once rolled place on tray. Roll all crepes using all filling. 

Cooking 
In sauté pan add whole soft butter, place crepe seam side down, lightly brown, turn. 
While crepe is cooking, dress plate with sauce. Place crepe on sauce, top with sliced mozzarella 
Cheese as garnish. 
Or, using a baking dish, place filled crepes on top of sauce, top with more sauce, top with sliced 
mozzarella cheese and bake at 350 degrees as you would for enchiladas. 

Substitutions: 
Substitute any ground game meat for Italian sausage. Add olives or anchovies to meat.  
Substitute cottage cheese and or ricotta cheese.  
Fold crepes into triangle shape, filled, lightly brown, and serve as crepes suzette.  

Cooking Options: 
Cook entire crepe batter, fill, and freeze or use immediately.  
To serve entire filled batch, sauce baking dish, top with filled crepes, top with sauce and cheese, 
bake, serve as you would for enchiladas. 

Notes: 
Prepare all crepes, once cooled stack 4 or 6 high, separate with wax or parchment and freeze 
entire batch, thaw 4-6 stack as needed.  
For smaller crepes, use smaller pan which will result in more crepes. 
    


