Sauerkraut with Pork Roast

2 to 3 pound boneless pork roast

a little water

a little apple juice

large can of sauerkraut, undrained

1 Granny Smith apple, chopped into small pieces

small onion, or ¾ cup frozen chopped onion

2 tablespoons cooking oil

white wine

sugar, if needed

mashed potatoes

Start cooking the pork roast first.  To do this, put about ½ cup water and ½ to ¾ cup of apple juice in a pot.  Set the pork roast in it, and heat until the liquid boils.  Turn the heat down to low so that the liquid simmers, and cover the pot.  The roast will need to cook for about an hour.  After half an hour, turn the roast over.

Once the roast starts simmering, start work on the sauerkraut.  First, in a good-sized pot, heat the cooking oil and cook the onion over medium heat until the onion gets glossy (do not let the onion start to brown).  Add the sauerkraut, apple, and about ¾ cup of the wine.  Bring everything to a boil, then turn down the heat so it simmers.  Add a teaspoon or two of sugar if the kraut seems too bitter.  Cover the pot.

The sauerkraut needs to cook for about an hour or so.  After the roast has cooked for an hour, and the sauerkraut has cooked for about 40 minutes, add the roast to the sauerkraut, sort of burying it in the kraut.  Also, add about a cup of the broth the roast has cooked in.  Let the roast simmer in the sauerkraut for about another 20 minutes.

While you wait, make some mashed potatoes.  Serve the roast and sauerkraut with the mashed potatoes.

I called Mom from Germany in 1985 to get this recipe from her, so I could serve it to my American friends living in Germany.  It turned out great!

                                                                                        Jennifer

