
°° 400 g Sauerkraut

°° 6 TB maize-Germ or         		

	R ape-seed

°° (Canola) Oil

°° Caraway Seed

°° 4 TB Quince Vinegar

°° Marjoram

°° 100 g Smoked BAcon 		

	 (Thinly Sliced)

°° Sugar

°° Salt
 	

 Preparation
!!
1  Cover a baking-sheet with paper towels, 

and lay out the strips of bacon. Dry the bacon 

in the oven at 100°C (about 1 hour). Alternati-

ve: slowly fry the bacon on both sides in a pan 

with no additional fat.

2          Rinse the sauerkraut if it is particular-

ly sour; otherwise simply squeeze out the 

excess moisture.

3  Marinate the sauerkraut in Quince Vine-

gar, maizegerm or rape-seed (canola) oil, a 

pinch of caraway seed, salt and a small pinch 

of sugar.

4  Lay strips of bacon over the sauerkraut 

and sprinkle with marjoram.

Steamed quince wedges go well with 
this salad. Peel the quinces. Core and cut into 
wedges. Steam the wedges until they are al 
dente in equal parts of white wine and water 
to which sugar and a small vanilla bean have 
been added.

This salad goes well of course, with ro-
ast pork but also with fillet of catfish or zander 
(pike-perch) that have been cooked with the 
skin on.

BON APPÉTIT  !!

Sauerkraut Salad with Bacon

what

you need


