Bigosz Stew

(contributed by Carolyn and Leo McKenna from

A Private Collection, by the Palo Alto Jr. League)
Serve with South Fork Cider

Pronunced “bee-gosh” this colorful sausage stew is an old Polish family recipe. Be sure to buy top-quality sausage.

4 tablespoons butter

1 large onion, thickly sliced

1 head cabbage, cut in eighths lengthwise

2 pounds Polish sausage, cut in ¼-inch slices

2-3 tart green apples, unpeeled

3 tomatoes, unpeeled

2 bay leaves

1 tablespoon white vinegar

Pinch of sugar (optional)

Melt butter in a large, heavy pot or Dutch oven. Sauté onion until soft. Add cabbage slices and sausage. Quarter and core apples, but do not peel. Quarter tomatoes (do not peel) and add to pot with apples, bay leaves and vinegar. Cover tightly and simmer over low heat for two hours.
Before serving skim any fat from stew, remove bay leaves and check seasoning. If apples were mildly flavored you may wish to add a pinch of sugar.

Serve in large bowls with crusty bread and WAV South Fork Cider!

