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Bratwurst with Apples, Onion, and Sauerkraut
Yield: 6

Ingrec]ients

1 teasPoon caraway seeds

1 teasPoon fennel seeds

1 tablespoon Wondra flour

1/2 teaspoon ground black pepper

4 cups sauerkraut (Pr@ccrablg Fresh)) rinsed, drained, squeezed drg (rom one 5Z—ouncejar)
1 Iarge onion (abou’c] PouncbJ halved lengthwise, thinlg sliced crosswise

3 large Golden Delicious apl:)les (about11/2 Pouncls total) Peele&, cored, thinlg sliced
6 W]’lOlC smokecl bratwurst (aboutl Pound), Pierced a” over Witl’] skewer

4 bay leaves

1 cup beef broth

2 tables[:)oons clrg vermouth

2 tablespoons ketchup

11/2 tablespoons butter, meltccl

Pumpcrnicl«:l bread or WI’!OIC grain

Prcpara’cion

Position rack in center of oven; reheat to 400°F. Place caraway seeds and fennel seeds in small resealable
Plastic bag. Crush seeds with mallet. Add flour and pepper to bag; shake to blend. Sl:)reacl sauerkraut over
bottom of I§><9><Z~ir1ch glass or ceramic baking dish. Sprinkle 1/3 of flour mixture over-. Arrange onion slices overs;
sPrinklc with half of remaining, flour mixture, then ligh’cly with salt. Sprca& half of aPPlC slices over, then sprinue
with remaining flour mixture. Place bratwurst over aPPles, then arrange remaining, apple slices around bratwurst.
Tuck in bag leaves. Mix broth, vermouth, and ketclﬁup in measuring, cup. Pour broth mixture evenly over. Cover

tightly with foil.

Roast bratwurst 45 minutes. Uncover; brush with melted butter. Roast uncovered until eclges of apples and

sausages bcgin to brown, about 25 minutes longcr. Serve with bread.
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