New England Milk-Can Dinner for Two

When the large milk cans used to transfer fresh milk from the milking barns to the warehouses became obsolete after pipelines leading directly from the milk houses to the storage buildings were built, inland New Englanders used the cans to cook huge sausage-and-vegetable boils for 30 to 40 farm hands. This was in following traditional European hodge-podge dishes, like the famous English “hot pot” and French hoche-pot recipes. This recipe uses a big pot instead of a milk can and has been engineered to serve only you and your number two.
Ingredients:
1 teaspoon vegetable oil
8 ounces bratwurst or other favorite larger-sized sausage (2 sausages)
½ pound small red potatoes, unpeeled
¼ head green cabbage (¼ pound), cored and cut into 2 wedges
2 ears corn, husks and silk removed, ears cut into 3 pieces
2 medium-small carrots, peeled and cut into 2” pieces
½ white onion, halved and cut through root end into 2 wedges
1 garlic clove, peeled and smashed
½ teaspoon dried thyme
1 bay leaf
Salt and ground, black pepper, to taste
¼ cup beer
1 green bell pepper, stemmed, seeded, and cut into 1”-wide strips
Preparation:

Heat oil in a large saucepan or other large pot over medium heat until shimmering. Add the sausage and brown them all over, 6 to 8 minutes. Remove pot from heat. Transfer sausages to cutting board and cut them into thirds with a nice diagonal slice.
Place the potatoes in single layer in empty pot. Arrange cabbage wedges in single layer on top of potatoes. Layer corn, carrots, onion, garlic, thyme, bay leaves, ¼  teaspoon salt, and ⅛ teaspoon pepper over cabbage. Pour the beer over vegetables and arrange the browned sausages on top.

Bring to boil over medium-high heat (wisps of steam will be visible. Cover, reduce heat to medium, and simmer for 15 minutes. Add bell peppers and continue to simmer, covered, until potatoes are tender, about 15 minutes (use long skewer to test potatoes for doneness.)

Transfer the sausages and vegetables to serving platter (discard the bay leaf). Pour ¼ cup of the cooking liquid over the platter. Season with salt and pepper to taste. Serve, passing remaining cooking liquid separately.

