
stuffed cL 0to( -t
cabbage
krautrouladen

roast pork

,lYrera" 12 outer leaves fTom cabbagc y. t€aspoon p€pper
E strips bacon l-pound can sau€rkraut,
I medium onion, chopp€d drained
ya pound groutrd beef I 8-ounce can tomato sauce
2 cups cooled rice can undiluted tomato soup
Plnch paprika 2 t€aspoons sugar
Yz t€$poon salt

/ W\.t( rtJ ir,\r< )
Blanch cabbase leaves in boiling water 5 minutes.
In a frypan saut€ 4 s6ips of bacon and the onion until bacon is crisp.
Mix ground meat, rice, and seasonings with bacon and onion. Place 2
tablespoons filling on each cabbage leaf. Roll up, folding in ends, and
secure with too.hpicks.
Place sauerkaut in bottom of a 2-quad casserole. Place cabbage rolls on
lop ofsauerkraut.
Mix tomato sauce and soup and pour over cabbage rolls. Lay remaining 4
strips of bacon over top. Sprinkle with sugar. Cover casserole and bake I
hour in preh€ated 32fF oven. If sauce is too thin, uncover last y2 hour
baking. Makes 6 servings.

with madeira
sauce
schweinebraten mit
madei

3 to +pound pork roast,
botreless

Peel from I l€mon
2 bay leav€3
14 t€aspoon salt

Place roast in roasting pan.
pan.

!6 te$poon white pepper
I lsblespoon vhegar
I cup dry wh e witre
2 tablespoons flour
Ya cup Madeim wine

Place lemon peel and bay leaves in bottom of

Mix salt, pepper, vinegar, and white win€. Pour over meat. Roast meat
325'F udtil internal temperature reaches 170"F (about 2 to 216 hours).
Bast€ m€at with pan juices about every }4 hour. When roast is done,
remove from pan. Degrease panjuice.
Mix flour with Madeira wine; gradually add tojuices, stining constantly
with wire $hisk. Cook until gravy thickens.
Siice meat and serve with gravy and spaetzle, potatoes, or noodles.
Makes6to8servinss.
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hunter's stew
with cabbage
jdger-eintopf mit kohl

Although of Polish origin, this stew is still served today in Gemany on
days ofthe Hunt. This stew is good if prepared ahead and reheated.

6 cups thinly slic€d cabbage
(about 2 pounds)

I l-poutrd, l2.ounce can
sauerkraut

l% tcaspoon salt
2 bay l€av€s

8 pork loin chops
lrt cup6 l|,ater
I pound smoked seusage or

fratrkfuraers, sliced % inch
thick

2 8-ounc€ cane tomato sauce

Spread cabbag€ in the bottom of a large roaster. Cover with sauerkraut.
Sprinkle witn salt- Add bay leaves. Place pork chops on top and add
water. Cover and bake at 32fF for I hour. Add sausase and tomato
sduce. Conrinue baking until mear is tender.
Serv€ with boiled potatoes. M.les 8 servings.
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/ tAn6-7
nork chons 

.-.vv'-\ ' { pork chops
I  - l -_ % teaspmn salt

in OniOn SaUCe 
Yateaspoonpepper

schweinera etett in lf :lli:ffiHllJ;,,""'

11

zwiebelsossen
l/'tAJa hj'tz'

4L
Nrry

Season pork chops with salt and p€pp€r; coar wirh flour. Hear oil in a
heavy frypan. Add pork chops; fry for 3 minutes on each sid€. Add
onionsicook for another 5 minures, turning chops once. pour in beer and
beef broth; cover and simmer for 15 minutes. Remove pork chops ro a
pr€heated platrer. season sauce to taste.
Blend cornstarch with a small amount of cold water. Stir into sauce and
cook until thick and bubbly. Pour over pork chops.
SeNe with brussel sprouts and boiled polaioes. Makes 4 servjngs.

pork chops in onion tauce

4 small (or 2 m€dium) oniom,
thinly sliced

t4 cup beer
Y, cup hot becf broth
I teaspoon cornstarch

Pepper as d€sired
I cup fty white wine
r cup sour ffeam (optional)

baked pork
chops

6 pork chops
I clove garlic, minced
I aeaspootr crushed caraway

seeds
2 teaspoons mild Hungarian

paprika (available aa
gourm€t end sp€cialty

s chw eine kot elett s in s aur er
sahnesosse

$,r,
Place lhe pork chop\ in an ovenprool caserote.
Mix the remaining ingredients, except sour cream; and pour ov€r the
chops. Marinate the chops 2 ro 3 hourc in th€ refrigerator.
Bake the chops, uncovered, in the marinade in a preheared 32fF oven
for I hour or until tender. Add more wine if needed. Srir sour cream inro
panjuic€s and heat through bur do nor boil-
S€rve €hops with sour-cream gravy and buttered noodles or dumptings.
Makes 6 servings.
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