Choucroute Garnie a I'Alsacienne (Alsatian Braised Sauerkraut with Mixed Meats
and Sausages)

Yokkok ok

French

Prep Time: 1 hour Cook Time: 4 hours 15 minutes, plus up to 2 days if pre-salting fresh meats Servings: Serves 8
to 10 Source: seriouseats.com

INGREDIENTS

1 pound (450g) boneless pork loin

1 pound (450g) boneless pork shoulder

Kosher salt

1/4 cup plus 2 tablespoons (90ml) lard, goose fat, duck fat, or vegetable oil, divided
2 medium yellow onions, thinly sliced (about 12 ounces; 350g total)

2 cups (480ml) dry white wine, such as Riesling or Silvaner (see note)

1 cup (240ml) homemade chicken stock or low-sodium chicken broth

1 cheesecloth sachet containing 2 crushed medium cloves garlic, 10 juniper berries, 2 cloves, 1/2 teaspoon caraway seed,
and 2 bay leaves

1 pound (4509) slab bacon or pork belly

1 ham hock (about 3/4 pound; 340q)

1 (8-ounce; 225¢) piece salt pork from the belly or side (not fatback; optional) (Smithfield Dry Salt Pork)
5 pounds (2.25kg) good-quality store-bought or homemade sauerkraut, drained

1 1/2 pounds (680g) mixed French- and/or German-style emulsified sausages, such as frankfurters, bratwurst, weisswurst,
boudin blanc, boudin noir, or knackwurst (Hillshire Farms Beef Polska. G&W Weisswurst?)

2 smoked pork chops (about 1 1/4 pounds; 5609 total) (Smithfield Bone-in Hickory Smoked Pork Chops)
5 small Yukon Gold potatoes, peeled, halved, and simmered in salted water until tender
2 tablespoons (30ml) kirsch (cherry brandy; optional)

DIRECTIONS

1. Generously season pork loin and shoulder all over with salt. You can either proceed with the rest of the recipe right away,
or, if you have time, place both cuts on a wire rack set over a rimmed baking sheet and refrigerate, uncovered, for up to 2
days. (Pre-salting the fresh cuts of pork will season them deeply and help them retain juiciness later.)

2. Preheat oven to 250°F (121°C). In a large Dutch oven, heat 1/4 cup (60ml) goose fat (or duck fat, lard, or oil) over
medium-low heat until shimmering. Add onions and cook, stirring often, until softened but not browned, about 10 minutes.

3. Add wine, stock, and cheesecloth sachet to onions. Nestle pork shoulder, slab bacon, and ham hock in onions and
braising liquids and bring to a simmer over medium-high heat. Cut a parchment paper lid sized to fit Dutch oven and set
directly on top of meats and liquid. Transfer to oven and cook for 1 1/2 hours.

4. Meanwhile, Cook Pork Loin: Place pork loin in a small ovenproof skillet or on a rimmed baking sheet and cook on a
separate rack in oven until an instant-read thermometer inserted in center registers 120°F (49°C), about 1 hour. Set aside.

5. Meanwhile, Prepare Salt Pork (if using): Fill a large saucepan with water, add salt pork, and bring to a gentle simmer.
Continue to cook at a very gentle simmer for 1 hour, then transfer salt pork to Dutch oven for remainder of cooking time.

6. Meanwhile, Prepare Sauerkraut: In a colander, lightly rinse sauerkraut under cold running water, then taste; depending on
how much of its sour flavor you want to preserve, you can stop here or continue to rinse until desired flavor is reached. (This
will depend on the age and flavor of the sauerkraut and your personal preference.) Using your hands, squeeze sauerkraut
dry of excess water.

7. After meats in Dutch oven have cooked for 1 1/2 hours, per instructions in step 3, add sauerkraut to Dutch oven, mixing it
into braising liquids and meats. Raise oven temperature to 300°F (149°C), re-cover with parchment paper lid, and cook until



meats are very tender, about 1 hour longer.

8. To Finish the Dish: Fill a large saucepan with water and bring to a bare simmer over medium-high heat. Add sausages,
lower heat to maintain a bare simmer, and cook until heated through, about 10 minutes. Keep warm.

9. In a skillet, heat remaining 2 tablespoons (30ml) fat or oil over high heat until shimmering. Add reserved pork loin from step
4 and sear, turning often, until well browned all over, about 3 minutes per side. Slice into medallions.

10. Remove parchment paper lid from Dutch oven and add pork loin medallions, smoked pork chops, and potatoes. Return to
oven and cook until chops and loin are just heated through, 10 to 20 minutes.

11. Remove all meats from Dutch oven and set aside on a clean rimmed baking sheet. Discard cheesecloth sachet. Season
sauerkraut with salt and stir in kirsch, if using. Using a slotted spoon, heap sauerkraut onto a large warmed serving platter,
allowing any excess juices to drain off and arranging potatoes throughout. Drain poached sausages. Arrange meats and
sausages all over mound of sauerkraut and serve.



