Bigos

(Polish Hunter's Stew)

400 g sauerkraut
400 g cabbage
200 g pork (without bones)
150 g beef ( without bones)
150 g sausage
100 g smoked bacon 
50 g pork fat
50 g onion
5 g dried mushrooms
tomato paste
salt, pepper
How to make it:
Shred sauerkraut and cabbage and cook them separately in a small amount of water. Mushrooms cook together with the cabbage.  Rinsed meat cut into small cubes, fry a little on a fat. After a while mix it together with cut in cubes, smoked bacon and stew it in the sauerkraut. When the meat and bacon are tender fried onion and tomato paste are added. Now all the ingredients are mixed together. 
Add salt and pepper.
Bigos is the best after 4-5 days, warmed up before being served. 
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Enjoy your meal!
