
Smoked Sausage Oktoberfest

1 (1 lb.) package Smoked Sausage, any variety, cut into 6 pieces
4 to 6 medium potatoes, peeled, if desired, cut into 1-inch pieces
2 (14 to 16 Oz.) cans sauerkraut, drained
1 medium onion cut into wedges
1 cup apple cider or apple juice
1/4 teaspoon ground pepper
2 medium red and/or green cooking apples, cored, cut into 1/4 inch slices

Coat a 4-quart Dutch oven with nonstick cooking spray. Add the sausage. 
Cook over medium heat for 5 minutes, turning to brown evenly. Add potatoes, 
sauerkraut, and onion. Pour apple cider over potato mixture. Sprinkle with 
pepper. Bring to a boil. Reduce heat. Cover and simmer for 20 minutes. Add 
apple slices. Cover and simmer for 3 to 5 minutes or until potatoes and apple 
slices are tender. Season to taste with salt and pepper.

Liberty 
(L’il Birdie) says, 
“Happy Halloween!”


