4-INGREDIENT KIELBASA AND SAUERKRAUT SKILLET
½ 
large red onion (optional)

1 
pound store-bought or homemade sauerkraut

14
ounces kielbasa sausage

1 
tablespoon unsalted butter

1 
tablespoon vegetable oil

2 
tablespoons packed light brown sugar

1 
tablespoon spicy brown, whole-grain, or Dijon mustard (optional)


Freshly ground black pepper


Fresh thyme leaves or finely chopped parsley leaves, for garnish (optional)

Thinly slice ½ large red onion if using. Drain 1 pound sauerkraut. Cut about 14 ounces kielbasa sausage crosswise into ½-inch-thick rounds.

Heat 1 tablespoon unsalted butter and 1 tablespoon vegetable oil in a large skillet over medium heat until the butter is melted and the oil is shimmering. Add the kielbasa in an even layer. Cook until browned on the bottom, about 3 minutes. Flip and cook until browned on the second side, about 3 minutes more. Transfer to a bowl or plate using tongs or a slotted spoon, leaving the fat in the skillet.

Add the sauerkraut, red onion if using, 2 tablespoons packed light brown sugar, and 1 tablespoon spicy brown, whole-grain, or Dijon mustard if using to the skillet. Cook, stirring constantly, until the sauerkraut is heated through and onion is softened, 5 to 8 minutes. Taste and season with freshly ground black pepper as needed.

Return the kielbasa to the skillet and toss to combine. Garnish with fresh thyme leaves or finely chopped parsley leaves if using.
One night when I just needed to get dinner on the table, I came up with this extremely easy and satisfying 4-ingredient, one-pan meal. It’s basically deconstructed hot dogs in skillet form, which is a win for both kids and adults alike. Kielbasa sausage gets deeply browned in butter, then tossed with sauerkraut and brown sugar, which tames the fermented cabbage and rounds out its flavor. Here’s how you can get it on the table in less than 30 minutes.    

This recipe relies on four key ingredients. I’ve made other ingredients — red onion, mustard, and herbs — optional, but if you have them handy, they make great additions. And if you don’t, no worries, the recipe will still be amazing without them. 

Sauerkraut: To remove excess moisture, you’ll need to drain the sauerkraut well before adding to the skillet. 

Kielbasa sausage: I like to use pork kielbasa here, but you can use turkey or beef kielbasa if you prefer. In a pinch, hot dogs would also work well. 

Butter: The sausage is browned in a pat of butter (along with some oil), which adds a richer flavor to the dish. 
Brown sugar: A small amount tames the sauerkraut and adds a mellow sweetness. 

SERVES: 4









Jan 2, 2024

