Pork Kielbasa with Sauerkraut

Makes: 5 servings

Ingredients:

Polish Kielbasa: 1.5Ibs

Apple (we use Red Delicious): % apple, diced

Vegetable Oil: 1 % teaspoon

Sauerkraut: 1lb

Water: % cup + 2 ¥ teaspoons

Chicken Base: % teaspoons

Cider Vinegar: 1 1/8 teaspoons

Whole Caraway Seed: 1/8 teaspoons

Black Pepper: to taste

Instructions:

1. Prep sausage and apples.

2. Lightly sauté sausage in pan with oil until heated through.
3. Add sauerkraut and bring to simmer.

4. Add water, base, and vinegar. Bring to a simmer.

5. Add caraway seeds.

6. Simmer until everything is warmed through. Add apples.
7. Season to taste with black pepper.

1 serving = 3 links with sauerkraut



