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Pork

Yield: 4 to 6 servings
Active Time: 30 minutes
Total Time: 3 hours

Ingredients

5 to 6 cups sauerkraut (about 4 cups drained)

4 oz bacon, in slab 2" long x 1/2" thick

4 tbsp unsalted butter

1 ea medium onion, thinly sliced (about 1 C)

1 ea medium carrot sliced 1/8" thick (~1/2 C)

1 cup white wine

1/4 cup white verjus

3 to 4 cups chicken stock

3 ea bay leaf

6 ea parsley sprigs

1/2 tsp ground white pepper

Amount

Braised Sauerkraut (Choucroute Braisée)
Directions:
Step 1, Drain and rinse the sauerkraut.  Don't 
discard the liquid from the sauerkraut.  Instead 
use it to brine lean meats like pork chops or 
turkey breast before grilling or roasting. 

Step 2, Blanch and render the bacon. Place 
bacon in a 10” wide saucepan or dutch oven with 
just enough water to cover.  Heat and simmer for 
8 to 10 minutes.  Drain water from the pan.  
Continure to cook gently until some fat has
rendered and the bacon, about 5 minutes.  

Step 3, Sweat the vegetables. Add the butter, 
onions, and carrots and cook over medium heat
about 4 minutes until the onions are soft.  Add 
the sauerkraut, stirring until it's coated with fat.  
COok gently for 8-10 minutes more.

Step 4, Add the liquids and simmer until soft.
Add wine, verjus, chicken stock, bay leaves, 
parsley stems and white pepper.  Cover and 
simmer on low heat for 2 to 2 1/2 hours until 
both the bacon and the sauerkraut are very 
tender and the onions have basically melted.  If 
necessary, simmer uncovered until most of the 
liquid has evaporated.  Remove bay leaves and 
parsley stems before serving.

Serve immediately or keep refrigerated for up to 
4 days.  Heat and serve with hot dogs, sausages, 
or pork chops for a quick weeknight meal, or 
with a Sunday roast for something more festive.  
For the table, apple mustard, simply boiled new 
potatoes, green beans, or a simple green salad 
make excellent accompaniments.  And to drink, 
a crisp Riesling.


