
Sauerkraut and Apples
Recipe from John Shields

Adapted by Jennifer Steinhauer

Total Time 55 minutes

Rating (234)

INGREDIENTS

Yield: 8 servings

6  tablespoons butter

4  slices bacon, cut into ½-inch

pieces

1  small onion, thinly sliced

3  tart apples, such as Stayman,

Pippin, Granny Smith or Jonagold,

peeled, cored, and thinly sliced

2  pounds sauerkraut, drained and

rinsed

1  bottle (12 ounces) beer (you may

substitute apple cider)

Black pepper, to taste

PREPARATION

Step 1

Melt butter in a large heavy pot over medium-high heat. Add

bacon and cook, stirring often, until fat has started to render,

about 5 minutes.

Step 2

Toss onion and apples in the fat and cook, stirring occasionally,

until onions begin to soften, about 3 minutes. Stir in sauerkraut.

Step 3

Add beer and season with pepper and caraway seeds. Bring

mixture to a boil, then cover the pot. Reduce heat so mixture is

just simmering and cook for 45 minutes. Or transfer the covered

pot to a 350-degree oven and bake for 1 hour. Stir and serve hot.

In the Chesapeake, seafood often finds its way onto the Thanksgiving menu. But in Baltimore, which
has a strong eastern European and German immigrant history, the holiday table demands something
else. “The absence of sauerkraut when turkey is present, Thanksgiving included, is unthinkable,
comparable to potatoes without gravy or crisp French fries without ketchup,” wrote John Shields, the
chef and owner of Gertrude’s restaurant in Baltimore, in his cookbook “Chesapeake Bay Cooking.”
(Sauerkraut is a mainstay well beyond Thanksgiving; Gertrude’s hosts an annual Krautfest in
January.)

Traditionally, homemakers fermented the cabbage in earthenware crocks in their cellars, but these
days the fresh stuff is available to buy. On Thanksgiving, it’s often simply served as a side, or
incorporated into dishes like this, in which the sauerkraut is braised in beer with bacon and apples. —

Jennifer Steinhauer

https://cooking.nytimes.com/search?q=John+Shields
https://cooking.nytimes.com/author/jennifer-steinhauer


½  teaspoon caraway seeds

Private Notes

Leave a Private Note on this recipe and see it here.


