“snausages”                          (caramelized kielbasa & onion)
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This is a family favorite appetizer that we ALWAYS serve on Thanksgiving morning while we are watching the Macy’s Day Parade!  This is really a crowd-pleaser – bite-sized and easy to eat, and a delicious sweet/savory combination.  So easy to make, crock pot perfect, and crowd pleasing!  And if by chance you have any leftovers, they are FABULOUS with scrambled eggs the next morning!
INGREDIENTS:
2 to 4 kielbasa links (pork or turkey kielbasa – no beef)
1 sweet onion, chunked
1 bag (2 lbs – or about 4-1/2 cups) dark brown sugar
½ cup apricot jam
1 can/bottle of your favorite beer (I use stout)
HOW I MAKE THIS:
1. In a heavy saucepan, combine beer, brown sugar and apricot jam over medium heat.  Cook, stirring occasionally, until the sugar melts and the mixture is slightly thickened; set aside.  BE CAREFUL:  SUGAR + BEER = FIZZ.  SCIENCE!  IT WILL OVERFLOW EASILY – BUT I’M NOT SAYING I KNOW THAT FROM EXPERIENCE….and it is a BIG mess to clean up!

2. Cut the kielbasa into 1-inch to 1-1/2-inch chunks and layer in a slow cooker with the sweet onion chunks.  Pour the beer and brown sugar mixture over top.  Cook on high for 4 hours with the cover set at an angle so that steam will be released.  

3. Stir occasionally to baste the kielbasa.  

4. When ready to serve, reduce to “warm” setting on crockpot.  

5. Warn everyone not to burn their lips – this stuff is HOT!
NOTES:  Beef kielbasa doesn’t work so well in this recipe, as it doesn’t have the fat content of pork kielbasa, and tends to get dry and tough during the extended crockpot cooking time.
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