Slow-braised sausage in beer with crispy pancetta

Serves: 4

dwmsu : 4

px Preparation time: 30 minutes

i naABluNIsInSBUdANGU: 30 ulf

Cooking time: 20 minutes

nafunisrinaIkis: 20 uni

Chef Clement Hernandez

1sWinauae 13astuIny

INGREDIENT / 3ansiu
400 g Sausages 400 nSu Tansoan Austria GEEIS] =
409 Beurre d'Isigny 40 nSu [PEET ] France Wiuisia "
400 ml Ale beer 400 va. 10usiaa Belgium waldsy I I
200 g Sauerkraut 200 nsu n:kdWaud Germany jwosuli
100 g Smoked belly 100 nSw IWUIBAESUA3U France wiaisia I I
5g Piranska sol 5 nsu IndaUsu @ Slovenia aladide h
20 ml Lakonia 20 wa, dhuuznonaiaidie Greece nsy E
200g Onion 200 n3u RIKoU Local Smndufiouniu
400g Potato 400 ndu Guwso Local SanAufiagniu
509 Mustard 50 nu Jamse Local SanAufiagfiu

PREPARATION / nasiasyuy

o1 Sear the bratwurst sausages and brown on all sides in olive oil. UnTansanusini3sas (Bratwurst) asTudtudniuu: nanauw:)lnsumUuauwmaa:r-Jnn

Keep aside. gu 9 ndusinduwnt3
) ) o ) ) TdkouthryaviuwasisaTwsausaufiudaiuuznaniaziug sunszfkoulkrgiuasuidud

02 Add the onion and cook slowly with olive oil and butter until caramelized. Shmmanagnazkaauda (Caramelized)

03 Add the sauerkraut and pour in the ale beer. Add back the bratwurst 1§n:h51d5lu§ua (Sauerkraut) mwagid ndaimdesioa (Ale beer) avlunszn:z 91n
sausage. uuldldnsannauaulu

04 Simmer gently for 10-15 minutes until the flavours combine 1Awasioeiwaou (Simmer) Uszuau 10-15 unii suns:husasasuidnidonazisoa
and the liquid reduces slightly. JIRaviantioy

05 Slice the bratwurst sausage and return to the pan. thTansanusani3sastuuiuibudusg ndstdnsuaviutunszn:

06 Finish with chopped parsley and a pinch salt. Uafedemsisswisadddunazldianisnavlundadiou

07 Serve with boiled potatoes and crispy pancetta (bake at 160°C amasWnnuuuvlsamuua WIUIBERINSDU (d1w1ummm7daunamhnu 160 ousin

until golden brown and crispy).

1saigud aumuﬁu-nmanaaua nsauTmn)

EU QUALITY SCHEMES / s:uummsg"luua:m‘s’auhLna§usauqrumw§ufn|numsua:mmsuauahquTsU (EV)

PDO

Protected Designation of Origin

Products under this category have clear and
indisputable links to the place in which they
are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.

PGI
Protected Geographical Indication

the region and name of the product. Par!
of the production (at Least one stage) tal
place in the region in order to qualify.

) “douudnaunismansilasunisquasas
nkavrindanlasunisiuasay Qa ndszufivnnuduwussrininianazio
wanAiTukaakytonWBauTBuRUIKdIWaER
2E10BARUIA:WZRUTH FukurendWINNIURDU
UUMISWER NSIASLNTS IIANS=UdUNISIIUSSU
FHuiAaduluninafidunkaeindafowzduq

nsSusay

EUROPEAN UNION

This label specifies a relationship between

vauwansiuA Tauinszusunswanaealionr
dedumaunitiouiindulunimaduiolTasuans

The EU Organic label

This label ensures that products certified as organic
have fulfilled strict conditions on how they must be
produced, processed, transported and stored. The logo
can only be used on products when they contain at
least 95% organic ingredients and additionally, respect
further strict conditions for the remaining 5%

t
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as1dnganunivIasIIuINEasdunsgarniwgisy
amnususaa:nwamnnmnTmsummsmumumsaunsuimUﬁ st
muidouTufidugan Aelusunszusuniswan msiussy
msyudy naznsdainu Tngozawnsnldasidryanuniduu
wamnmnTmnmalLiauabuwaurilLJuaasnnunauwuaU 95%
nazduwandn 5% AikdavzdiovagmelinninmuriRiiuee
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