KWAŚNICA
400 g sauerkraut
100 g pork
100 g beef
100 g pork bones
250 g vegetables (carrot, parsley, celery)
50 g onion
40 g pork fat
30 g flour
salt, pepper
How to make it:
Put bones and meat into cold water, add salt and vegetables. Boil all ingredients till softness. Cut sauerkraut and boil it till softness. 
Prepare browned flour and onion. Brown it on pork fat.
Strain stock and add into a sauerkraut. Cut meat into small cubes and add to soup. Add browned flour and onion. Boil all ingredients together.
Serve with bread or cooked potatoes.
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Enjoy your meal!
