
 
 
 
 
 
 
Spicy Sausage from Chiang Mai - Si Uah 
 
I first tasted this at a cookery school in the very North of Thailand. Ask your 
butcher to sell you some sausage casings (natural intestines). You don’t need 
a special sausage maker.  Just improvise by cutting off the end of a small 
plastic water bottle. It is ingenious!  These sausages can be refrigerated or 
frozen for later cooking. I like to serve these as a starter but if making a 
traditional Thai meal then it is served at the same time as everything else.  
 
NB The Kaffir lime is grown widely in Queensland but if you cannot obtain 
then leave out.  
 
450 g minced pork 
1 stalk lemon grass, soft end, finely chopped 
3 coriander roots, finely chopped 
5 kaffir leaves, finely chopped 
Skin from 1 kaffir lime, finely chopped 
1 large garlic clove, finely chopped 
2 small red shallots, finely chopped 
2.5 cm piece galangal, finely chopped 
4 red dried chilli, seeds removed 
½ tsp fresh turmeric - or ¼  tsp powdered 
½ tsp salt 
½ tsp shrimp paste (optional) 
½ tbsp fish sauce 
1.5 tbsp cooked Jasmine Thai rice 
Vegetable oil for deep-frying 
 
Mix all the ingredients thoroughly together. With the aid of the improvised 
funnel or a large icing nozzle, force the mixture into the sausage skin, leaving 
a 5 cm length of unfilled skin in between each 15 -20 cm of sausage. Try to 
ensure that the diameter of each sausage is not less than 2.5 cm. Cut in 
between the sausages to separate them, and knot the unfilled skin at each 
end of the sausage to make sure the filling won’t escape during cooking. Fill 
the sausage and create a curve like a horseshoe, tie the ends with toothpicks. 
 
Keep the sausages in the fridge covered for a day to set, or if you are in a 
hurry, lightly poach them to set and then fry as follows: 
When ready to cook, prick them with a fork.  Heat oil in deep fryer to medium 
heat (if the oil is too hot, the sausages are likely to burst). Fry the sausages 
for 5-6 minutes until well browned. Remove from oil and drain. Slice 
diagonally and serve alongside other Thai dishes or with plenty of steamed 
Jasmine rice.  
 



 


