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Choucroute Garni

(Bernice Hagelshaw’s Alsatian Sauerkraut and Sausage)

Frank’s mother made this recipe in a crock pot and served it with fresh rye bread.

To lower the fat, use turkey sausage. Connie 2-16-01

1 can (27oz) sauerkraut 

4 slices bacon, quartered

2 cups chopped onions






2 tart medium apples, pared & chopped

2 cups dry white wine

10 juniper berries or ¼ cup gin

6 peppercorns

1 bay leaf

6-12 large sausages (bratwurst, knockwurst, and/or Polish sausage)

Dijon mustard

Soak sauerkraut in cold water 15 minutes.

Cook bacon in Dutch oven until crisp. 

Remove bacon, drain.

Saute onions in drippings.

Add sauerkraut, apples, wine, juniper berries, peppercorns & bay leaf.

Cover and simmer 1 hour.

Fry sausages until browned. Add to sauerkraut.

Cover and simmer 30 minutes longer.

Serve with mustard.

Makes 6 servings.

