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Sauerkraut Soup

‘1 teaspoon olive oil

% cup apple juice or white
wine

1 large onion, coarsely
chopped

2 cloves garlic, minced

1 cup diced carrots

2 cups peeled and cubed
red potatoes

sy

% cup sauerkraut with juice

14 teaspoon salt

% teaspoon freshly ground
pepper to taste

Combine oil and apple juice
in large, heavy soup ot; brin;
to simmer over me ium-hif

soft but not
lic, carrots, potatoes, kale and
stock; cook, stirring occa-
10 minutes. Add re-
maining stock and sauerkraut.
Bring to boil, then lower heat
and simmer, uncovered, 45 min-
utes or until vegetables are soft.
Season with salt and pepper-
Makes 4 to 6 servings.









