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Beer and Brown Sugar Kielbasa & Sauerkraut
Ingredients
12 ounces beer (can or bottle)

1 cup brown sugar, light or dark (I used light)

3 pounds Polish kielbasa

1 bag (or jar) sauerkraut (32 ounces), drained

Directions

Combine the beer and brown sugar in a small saucepan over medium heat.  Cook, stirring occasionally, until the sugar melts and the mixture is slightly thickened; set aside.

Cut the kielbasa into links and place in a slow cooker.  Cover with the drained sauerkraut.  Pour the beer and brown sugar mixture over top.  Cook on high for 4 to 6 hours, or on low for 8 to 10 hours.  I cooked mine on high for 4 hours, and it was just perfect.  

Serve on its own or on your favorite sandwich roll with chips and a dill pickle.  Yum!
Fran’s Notes
Roger and John thought that I should back off the sugar just a bit next time I make it.  I thought it was wonderful the way it was—but, then again, I have a sweet tooth.  If you don’t share my sweet tooth, you may want to cut the sugar back to 3/4 of a cup.
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