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Ingredients
6 cups Sauerkraut or 2 - 1 pounds jars
1 package porcini mushrooms about 20
grams
1/4 cabbage shredded
1 carrot medium, shredded
10 oz Baby Bella Mushrooms cut
1 cup red wine
1/2 cup prunes pitted, roughly chopped
2 tbsp tomato paste
1 onion medium, yellow, chopped
2 cups game meat and/or Kielbasa cubed
2 bay leaves
1/4 teaspoon rosemary dried
1/4 teaspoon caraway seeds
1/4 teaspoon garlic granulated
1/4 teaspoon sweet paprika
1/4 teaspoon mustard seeds granulated
1/4 teaspoon coriander
1/2 teaspoon sugar
Salty & Black Pepper to taste
3 tbsp olive oil

Info
Prep: 30 minutes
Cook: 2 hours
Serves: 8
Source

  from 0 votes
      Rate 

Directions

Place dried mushrooms in a bowl, submerge them in water and let sit for an hour;1.
Rinse the sauerkraut and chop it. Place it in large pot and submerge with water, cook it for2.
about an hour, adding water if needed so that the sauerkraut is fully covered. After fully cooked,
let the water reduce by half;
In a frying pan, add 1 tablespoon of olive oil, a chopped onion and fry it for about 5 minutes3.
until golden brown;
Remove the onions and set aside. Add another tablespoon of oil to the same pan, baby bella4.
mushrooms, and season with salt & pepper and cook for about 5 minutes, until soft and cooked
through;
Remove the mushrooms and set aside. Add another tablespoon of oil to the same pan and your5.
kielbasa. Cook until golden brown, or for about 5 minutes;
When sauerkraut is soft and the water has reduced by half, add chopped cabbage, and carrot;6.
mix together and let cook for about 5 minutes;
Carefully remove dried mushrooms from the bowl and chop them. Be careful not to grab the dirt7.
which inevitably fell down to the bottom of the bowl;
Into the pot with your sauerkraut, add cooked onions, mushrooms, kielbasa, red wine, tomato8.
paste and all seasonings;
Let it cook for another half hour to an hour, mixing often until all the ingredients are well9.
blended;
Season with salt and pepper, if needed;10.
It can be served immediately with bread or potatoes. Additionally, it can be reheated the next11.
day and I suspect you'll be presently surprised at how well the nicely the dish aged!
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soup, polish, sauerkraut, mushrooms, porcini, cabbage, red wine, prunes, tomato paste, tomato,
onions, game meat, rabbit, squirrel, venison, pork
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