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Kuby’s Sausage House

G601 Snider Plaza, Dallas; 214-363-2231
Hours: Monday-Thursday 6 a.m. to 6 p.m,, Friday-Saturday6 a.m, to 7 p.m., Sunday 8 a.m. to 3 p.m.

Spokesman: Dieter Probson, geveral smoked pork links, mild and hot Italian, bauern
manager bratwurst, nuremberger brat and beer brat. Kuby's
The lowdown: This family-owned also sells casings.
German market is famous for its Price: $3.99 to $4.59 a pound.
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its meats, “We make hot dogs” Mr. Houtr;mu- Smoked bratwurst and
Probson says. “We make smoked L

. bratwurst. We make fine Bring out the best: Uncooked sausages should
flis _ _ . bratwurst, knackwurst, be simmered in water with a small amount of salt,
' : ¥ om0 GomR CER grobebratwurst (coarser Mr, Probson says. Some people like to simmer
' 3 =t oy Wie=" R iy, Vgl ‘ grind), weisswurst.” Also  them in beer. Fully cooked sausages are best heated
; Ll e v B e . ’1'& smoked Polish nnmep‘ﬂ.‘lﬁyfamriteistheb:umnukedbmtiﬁ
spiey-good ™3 Vs B s = R = kielbasa, Cajun then nurembergers,” Mr. Probson says. I m
E?f' pkin pie isn't o ‘3'5 . andouille, them on the grill. I like to serve them with baked
exacﬂ?rus‘ muph?:. ngle Y A jalapefio-cheese potatoes.”
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Fashion!Dallas/Texas boiled in water or pan-sautseg. chardonnay, he says, adding, “Go
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bulk patties. Roodiyel, Tpectet; bulchar sareea smoked sausages, believe it or styling by JAMES FORREST/Staff Designer;
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