1 pound each bratwurst, bockwurst, & 3 small jars white sauerkraut

polish sausages 1/2 cup brown sugar

1/2 cup Latah Creek Riesling kaiser rolls

4 granny smith apples variety of mustards

1 small jar red cabbage (honey, dijon, stone-ground)

Direck;

Cut apples into large chunks. Place wine, apples, red cabbage, sauerkraut and brown
sugar in large skillet and simmer until apples are tender. While sauerkraut mixture is
simmering, grill sausages on barbecue until done. Slice sausages into large chunks
and add to sauerkraut mixture. Serve with kaiser rolls and a variety of mustards.
SCRUMPTIOUS!

Cllernas Choles

We serve this every October for Oktoberfest at the winery. It also makes a great heavy
appetizer for a Halloween or a tailgate party.

Cluten Use gluten-free
Fhee sausages and serve
Vorsion with gluten-free rolls Delicious with Riesling or a light

red like our Sangiovese.




