SAUTEED GERMAN SAUSAGES WITH BACON AND APPLE SAUERKRAUT
¼ 
cup vegetable oil

5 
ounces thick-cut bacon, cut into ½-inch pieces

1 
very large onion, coarsely chopped

2 
tablespoons off-dry white wine, such as Riesling

1 
large sweet apple, such as Gala or Fuji—peeled, cored and cut into ½-inch pieces

12 
juniper berries

4 
bay leaves

½ 
teaspoon sugar


Kosher salt and freshly ground pepper

1 
cup water

2½ 
pounds sauerkraut—drained, rinsed and squeezed dry (4 packed cups)

12 
German-style sausages, such as weisswurst or bratwurst

Grainy mustard, for serving

In a large, enameled cast-iron casserole, heat 2 tablespoons of the oil until shimmering. Add the bacon and cook over moderately high heat until the fat is rendered and the bacon is crisp, about 5 minutes. Using a slotted spoon, transfer the bacon to a paper towel–lined plate.
Add the onion to the casserole, cover partially and cook over moderately low heat, stirring occasionally, until very soft, about 20 minutes. Increase the heat to moderately high. Add the wine, apple, juniper berries, bay leaves, sugar, 1 teaspoon of kosher salt and ½ teaspoon of pepper and boil for 3 minutes. Add the water and the sauerkraut. Reduce the heat to low, cover and cook until the apple is very tender, about 45 minutes.
In a large skillet, heat the remaining 2 tablespoons of oil until shimmering. Poke the sausages several times with a fork and cook them over moderate heat, turning several times, until golden and heated through, about 8 minutes.
Spoon the sauerkraut onto a platter and arrange the sausages on top. Sprinkle the reserved bacon over the sausages and serve with mustard.
Make Ahead: The sauerkraut can be prepared through  and refrigerated for up to 2 days.
Suggested Pairing

The kraut's light sweetness pairs perfectly with a slightly off-dry German Riesling.
In Germany's Pfalz region, cooks braise sauerkraut with onions, apples, seasonings, a touch of sugar and a little of the region's Riesling wine, creating a craveable accompaniment for juicy weisswurst or bratwurst.

SERVES: 6









Stanley Lobel

ADD RATING & REVIEW

MelisendePF

10/15/2023

After rinsing the sauerkraut, I felt it was too bland a taste, so added extra apple cider vinegar and sugar. I'm thinking maybe of adding cloves next time. It could also have been that my juniper berries were getting as little old so had maybe lost their taste. I also boiled the weisswurst as it's easier and less messy.

meme shebroe

07/13/2020

5 This is a great recipe similar to the Choucroute Garnie that is an Alsatian meal, but quicker, easier, healthy and delicious. If you do not have juniper berries on hand you can use 1-part Vodka to 3-part chicken or veg. broth au lieu of l cup water. But if you like more Vodka than go ahead and use ½ and ½. :)  Follow the recipe steps and serve with Dijon or a grainy mustard. Obsoletely wonderful meal! Thanks, Stanley for this recipe.

