
GRETCHEN’S CASSEROLE 
1 	 Pound Jar Sauerkraut

1 	 Pound Can Apple Slices

1/3 	 Cup Packed Brown Sugar

2 	 Tablespoons Vinegar

1/4 	 Cup Minced Onion

2 	 Tablespoons Butter

24 	 Ounces Luncheon Meat

1/4 	 Cup Packed Brown Sugar

2 	 Teaspoons Prepared Mustard


DIRECTIONS 
1. Heat oven to 400 degrees. 

2. In a 2 quart casserole, combine kraut and apples. 

3. Add 1/3 cup brown sugar, vinegar and onion. 

4. Dot with butter. 

5. Slice luncheon meat into 8 to 12 slices. 

6. Arrange on top of kraut mixture. 

7. Combine remaining brown sugar and mustard. 

8. Spread on meat. 

9. Bake for 30 to 40 minutes. 


