
The Differences Between Traditional and Spicy Liver sausage
 

When you have an opportunity to taste both the German and the Dutch versions of this

sausage, you are guaranteed to choose only the best. In fact, the similarities between the

two recipes are too many to mention. One obvious point of similarity is the ingredients. Both

recipes use ground beef, pork, beef fat, onion, salt, white vinegar and spices. The main

difference lies in how they are cooked and what kind of additional ingredients are used to

enhance the taste. 

 

In most recipes, the meat used is seasoned with pepper. Sometimes ham, liver, onion or

garlic are added. The difference lies in how much each ingredient adds to the flavor. The

addition of pepper adds to the intensity of the flavor of the German version. On the other

hand, the Dutch version uses ham as well as pepper to give the meat that extra bit of zing

that gives it an almost spicy touch. 

 

In general, the ingredients used in cooking German liverwurst are different than those used

for the Dutch counterpart. The spices are generally lower in number than those found in

Dutch recipes. This is because in Germany the population is relatively homogenous,

meaning that people do not eat beef and pork differently. German food tends to be spicier

than Dutch food. This is especially true of the spices that are used. Spices such as nutmeg,

cinnamon, cloves and pepper to make the dish more fun to eat and brings out the sharper

spices that are found in traditional German recipes. 

 

German dishes tend to be drier than those found in the Netherlands, which can be either due

to the seasonings used or the lack of it in the local produce market. To compensate for the

lack of seasonings, the meat is made even juicer than usual, using the best meat and highest

quality cheeses. The end product is a moist and fluffy pork recipe that is delightful to eat and

makes great leftovers. 

 

Because of the way pork is cut up and cooked, the ingredients for a Filipino style meatloaf

are also different from those found in German recipes. First of all, the pig's hind leg (or loin)

is the primary ingredient in this recipe. This part is most often the part of the pig that is used

for flavoring, as it contains more fat than the other parts of the pig. Aside from pig meat, other

ingredients that go into the recipe of a Filipina style meatloaf include vegetables, rice and

beans (called manholes in the Philippines), onions, garlic, salt, pepper and herbs such as

scallions and garlic salt. These are the usual ingredients of any other meatloaf, but they are

specially incorporated in the Philippine dish. 

 

Another difference between the two famous dishes is the inclusion of dairy and egg products

in their ingredients. A German cook who is accustomed to preparing liverwurst buns may find

that a Filipina recipe requires cheese, eggs and butter. This is because the traditional method

of preparing this dish - cooking the meat, and then frying it - emits more smoke and grease,

which are healthier than boiling eggs in water. Filipino cooks who use eggs will usually just

substitute it with mayonnaise, which also contains less fat and calories. 



 

In conclusion, liverwurst vs braunschweiger can actually be compared on a technicality of

preparation. The main characteristic of either dish is the inclusion of raw minced pork belly

and thinly sliced beef organs. The main difference lies in the method of preparation and

presentation. While in German, the meat is cooked and battered and then mixed with

mustard and spices, in the Philippines, the meat is simply rubbed with sauces. This

difference in preparation has led to the creation of a new name - traditional. 

 

 

Traditional in its literal sense, liverwurst is made from a single cut of livers, or even the entire

carcass if the pig is available. The German style of preparing the dish would be to slice the

pork into several portions and allow it to marinate. https://bestreviews.tips/packaged-

liverwurst_197881/ Then the pieces are individually seasoned before being placed in a

sausage shape in a sausage oven or even a grill. It is not uncommon for the pig to be

wrapped in banana leaves and allowed to sit overnight, before being sliced into thick slabs of

meat and allowed to cook in salty or sweet butter or oil. 
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