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Instructions for using the butchers calculator

· Section 1 – Downloading the calculator

1.1
Log onto www.xxxxxx
1.2
Then click the link to save the calculator to your own computer

1.3
Follow the steps on the screen to download and save the calculator onto your computer

· Section 2 - Using the calculator
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6 | |The Food Standards Agency currently recommends that the salt content of a sausage should be no more than 1.4%. This calculator

7 | |has been designed to help you keep the salt content in your sausages within this target and to allow you to work out the correct

8 | |measurementand ratio of ingredients to achieve this without compromising the flavour of your sausage.

9

10 | The calculator can help you, regardless of whether you make your own seasoning from scratch of buy your seasoning in pre-prepared

11| |Follow each step of the calculator carefully and make sure you insert your ingredient measurements accurately.

12| |ifyou have any difficulties using the calculator please call Trading Standards on 0344 800 8013.

13

14 | Please note that the calculator works on metric measurements. This will help you achieve more accurate resus and ensure you

15| |consistentl produce a lower sak sausage

17 Do you need to convert the weights of

18 your ingredients from imperial to metric?

19 If so click on this link to the Metric

20 Converter:

22 | Getting Started

54| [IFyou purchase a pre-prepared seasoning mix you will need to contact your supplier fo find
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2.1
Before you get started you need to convert all your ingredient weights to metric. You can do this by clicking on the MC button, which will take you to the metric converter.
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2.2
Once you have converted your weights to metric you will need to find out the salt percentage of seasonings and other ingredients (such as preservatives) you use in your recipes. Make a note of these percentages.

2.3
If you purchase your seasoning in pre-made batches please skip to section 4 of this guide. If you make your own seasoning from scratch then please go to section 3.

· Section 3 – Calculating the salt content of your own seasoning mix
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This calculation finds out how much salt is contained in seasoning you produce yourselves. Once you have found this out you can insert this information into the main calculator.

3.1 Click on the large % symbol on the introduction page of the calculator
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4 | [To calculate the salt content of your own dry seasoning insert the weight of each ingredient you use into the boxes below, as if you

5 | |were making a large batch of seasoning. In the first set of boxes you will need to insert the ingredients that do contain salt along with

6 | the percentage of saltin that ingredient. You may need to check the packaging of the ingredients or your individual supplier before

7 | |youenter the salt content. Inthe second set of boxes insert the weights of the ingredients with no saft content. Please note that you

8 | should not include your other ingredients in this section, you will add ingredients such as water, rusk and meat later on

9 | |adifferent screen, this page is for the ingredients of your dry seasoning only.

10

11 |Individually list the weights of ingredients within your dry seasoning that do contain salt and confirm how much salt

12 |each ingredient contains as a percentage:

13

14 | Examples of how weight can be recorded: 1.25 Kilos; 1 Kilo 250 Grams; or 1250 Grams

15 Kilos__[Grams

16 0 0 Percentage of salt in this ingredient: 0.00%
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Insert the weights of each individual ingredient containing salt and then the salt percentage within that ingredient. Please include any preservatives you use in this section.

3.3 Then insert the weights of the ingredients that do not contain salt and you will be given a salt percentage for your seasoning. Take note of this percentage.
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52
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64
72 N
73 The salt percentage in your seasoning is: 7.07%
74
82
83
84 Make a note of this percentage and click the link to the main calculator. You will need to insert
100 |this value along with the total weight of seasoning you use to make your sausage mix, along
101| |with all the other ingredients you use in your recipe, such as meat, water and rusk.
102 Main Calculator
103!
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105!
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107
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3.4 Now you are ready to put this information and the rest of your sausage mix ingredients into the main calculator. Move onto section 4 of this guide.

· Section 4 –  Calculating the salt content of your sausages
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The Salt Calculator

EYNIENITIIN

Step 1 - Once you have found out the salt percentage of your seasoning from your supplier, enter that value together with the amount of

seasoning mix that you use in your recipe. If you use more than one pre-prepared seasoning just repeat this process with each seasoning
mix you use and enter the details into the remaining boxes, then move onto Steps 2 and 3.
If you make your own dry seasoning. you will have already worked out the salt content of your seasoning and now only

need to insert this salt percentage value and the amount of the seasoning that you use in your recipe, before you insert the

T8

9 | |remainder of your ingredients in Steps 2 and 3.

10

16 |[Examples of how weight can be recorded: 1.25 Kilos; 1 Kilo 250 Grams; or 1250 Grams

17 Kilos_|Grams

18 | Percentage of salt: 60.00% How much of this seasoning do you use in your recipe? [_1 300

20 This seasoning makes up 264%  ofyourrecipe

21

22 |if you use more than one seasoning complete the remaining boxes as appropriate:

23 Kilos_|Grams

24 |Percentage of salt: 0.00% How much of this seasoning do you use in your recipe? [[I00 0

26 This seasoningmakesup ~ 0.00%  of your recipe

21

28

29 Kilos _|Grams

30| Percentage of salt: 0.00% How much of this seasoning do you use in your recipe? [IN0 0

32 This seasoningmakesup ~ 0.00%  of your re

33
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The calculator requires you to insert the weight of all the ingredients you use to make your sausage, and you will also include the salt percentage of each seasoning that you use. Once all these values have been inserted the calculator will tell you the salt percentage of your sausage, and will let you know if it is within the recommended target.

4.1
Click on the ‘calculator’ symbol
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Insert the weight of each seasoning mix you use in the recipe and the salt percentage of that mix. If you buy your seasoning pre-made then this is the value you will have found out from the supplier (see 2.2). For those who make their own seasoning this is the value you worked out in Section 3

4.2
Now insert the weights of the meat, rusk and water you use in your sausage mix: 
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4.3
Now insert the weights of any additional salt free ingredients in your mix, such as any vegetables or fruit you might use.

[image: image9.png]MEIES

Fle Edit View Insert Format Tools Data Window Help =18 ]

DsEa8RY | sa@d|o-=- @ 45 |@E 2~ S % %5 -0- A7
H58 | =[2

A B C D E F G H 1 J K L M N [

67
68
69 The salt percentage in your sausage is:
77
78

1.59%

79
80
86
87
88
89
90

B288RIE8 £
B 3900 T

4[4[ [P\ Introdiction ) Salt Calculator {_Own Seasoning /_Meric Converter I
[omn- b G| oswes- N M OOE A@|S - L-A-S=E0@.

Ready [T [} VL) I B |
Bstar] @ 5 B  Dibox.. | MNCEC...| @) on6... | How... [[sutch.. 0 Travel. | MR8 0. | €] Nortol.. | (M D@L B BR 20
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You will now be given a salt percentage for your sausage. If the value appears ‘red’ then you have too much salt within your ingredients. 

At this stage you may wish to reduce your seasoning or increase the non-salt ingredients in your recipe.
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You can use the calculator to tweak these until the salt percentage value becomes green. 

If you need any further infromation or guidance about how to use the calculator please contact xxxxxx xxxxxx at Trading Standards on xxxxxx.
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