Mrs. T's Pierogies

Servings:  6
Prep Time:  10 min
Cook time:  15 min

Ingredients:

1 bag frozen Mrs T's Mini Classic Cheddar Pierogies (1.6 lbs, ~50 pierogies)
1 large vidalia (or other sweet) onion, sliced
¼ stick of butter (or 4 Tbs olive oil, or combination)

Instructions:

Peel/slice the onion and sautee in the butter until tender and slightly brown. Remove onions from pan and place aside keeping the butter/oil in the pan.  Cook the pierogies for 2-3 minutes per side until lightly browned.  You may need to do several batches depending on pan size.  When done, I put a few tablespoons of water in the pan and cover (keeping on low) to keep them moist.  Serve with the onions and sour cream. 

Note:  There are many great frozen brands and flavors of pierogies available at your local market.  Also, the Pierogie Kitchen in Roxborough is amazing.  I used minis since there were many choices at our pot luck lunch.  Obviously, you can adjust as needed.

Kielbasi and Sauerkraut

Serves:  8
Prep time:  10 min
Cook Time: 3-4 hours

Ingredients:

2 rings/packages of Polish Smoked Kielbasi (available at most markets and typically pre-cooked, each ring 1 lb).  
1 bag (not can) of Kissler's sauerkraut (refrigerated section) or approved equal
½ cup of brown sugar (plus/minus to taste),light or dark
Optional:  1 cup of your favorite beer (I used a wheat beer)

Instructions:

Cut kielbasi to desired size.  I made it bit size for our pot luck lunch.  You can decide based on your intended use (i.e. sandwich on a roll, etc.).  Drain the sauerkraut (leave some liquid if you are not adding beer), and place in crock pot on high.  Mix in the brown sugar and beer (if desired).  Add the kielbasi and cook for 3-4 hours, mixing occasionally.  I reduce the heat at around 2-3 hours to low. 

Notes:  Serve on rolls or as a side/main dish.  Don't be afraid of sauerkraut.  The brown sugar mellows it out and it tastes awesome.  You can use fresh kielbasi and should cook per manufacturer's direction prior to putting in crock pot.  You can reduce the cooking time if warm when placing in the crock pot.
