GERMAN STYLE SMOKED SAUSAGE yields 4 portions






         recipe developed by The Clever Cleaver Brothers®
   2 pounds smoked sausage




1/4 teaspoon black pepper

   1 quart sauerkraut, drained



   
   1 cup applesauce

 16 oz. dark beer




   
   2 tablespoons Dijon mustard

1/2 teaspoon garlic powder


1/4 teaspoon celery seed



   
   1 red apple, cut in 8 slices for garnish

1.
Cut the smoked sausage in 8 even pieces and place in a 2-quart sauce pan. Add drained sauerkraut and  beer and bring to a boil. Turn heat to simmer and add garlic powder, celery seed and black pepper. Cook for approximately 15 minutes or until the beer is almost all gone.

2.
Remove the sausage and place in an oven proof pan and hold in a warm oven.

3. 
To the saucepan which still has the sauerkraut, add applesauce and Dijon mustard. Combine and heat for approximately five minutes.

4.
Serve by placing some of the sauerkraut mixture on warm dinner plates. Top each with two pieces of smoked sausage. Garnish each plate with two slices of fresh apple. ENJOY!

