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Sauerkraut & Dumplings Family Recipe (Serves 8-10) 
By Linda Erlandson and Mary Baumann 

View the Video Instruction by Linda 

View on YouTube: https://youtu.be/WW5xLfpo67I 

 

Part One: Sauerkraut and Spareribs 

 

Ingredients 

● 3-4 lbs. pork spareribs – pork only, not country style 

● 3 32 oz. jars Gedney sauerkraut - only sauerkraut not any sweet kraut 
● 1-2 TBLS. caraway seed  
● 2 medium grated (or mashed) potato - this is to thicken the kraut 

 

Directions 

● Place spareribs in kettle - layer in between sauerkraut 
● Cover spareribs with sauerkraut 
● Sprinkle caraway seed over sauerkraut - if the spareribs are sticking out add water up to 

the level of ingredients in the pan but not over the sauerkraut 
● Simmer on stove for 4 hours or until meat falls off the spare ribs - make sure there is a 

small bubble to the sauerkraut but not a full boil 
● After spareribs are fully cooked, add grated potato into sauerkraut at least 1 hour 

before serving to thicken 
 

Part Two: Pork Roast 
 

Ingredients 

● 3 lb. sirloin or butt pork roast - this roast is also used to make the gravy 

● 2 tbs. oil 
● 2 cups chicken broth 

● Gravy: 1 cup water, ¼ cup flour, juice from roast 
 

Directions 

● Sear all sides of the roast in 2 tbs. oil 
● Pour 2 cups of chicken broth over roast 
● Place roast in oven for 3 hrs. at 350°F  
● When done, put in crockpot or serving dish 

● Make gravy from the juice for the dumplings 

● Gravy - Slowly (so no lumping occurs) mix 1 cup water & ¼ cup flour with juice from 
roast 

 

Optional Roast 

● 3-5 lb. tenderloin (determine the exact weight of your pork loin) 
● Preheat oven to 500 degrees. Remove tenderloin from the refrigerator.  
● Seasoning is anything you would like to rub on the roast. Salt and pepper is fine 

● Place seasoned meat in an uncovered roasting pan on a shelf in the bottom ⅓ of your 
oven - add a very small amount of water to the bottom of the pan 

● Bake EXACTLY 5 ½ minutes per pound. After the baking time is complete Turn oven OFF 
and DO NOT open oven door for 1 hour. Remove from oven and let rest for 10 minutes. 
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Part Three: Dumplings (24 large dumplings) 

 

Ingredients 

● 3 - 1 lb. loaves long French bread or any crusty bakery bread (day old is great) 
● 12 beaten medium-large eggs 

● 1 ¾ cup flour 
● 4 cups hot water 
● Large roaster pan ¾ full of boiling water  

 

Directions 

● Cut or tear bread (electric knife optional) into small pieces (make size of large croutons) 
● Place in large roaster pan for 30-40 mins. Alternatively, on cookie sheets for 20 mins. at 

250°F to dry out – Don't stack too high or the bottom layer will not dry out, and the top 
layer will be too dry. Moisture must be removed from the bread, but be careful not to 
over-dry.   

● Dumplings can be made in the same kettle used to dry bread – Optional: Sprinkle small 
amount of salt on dried bread 

● Pour 12 beaten eggs into the bread until moisture is consistent throughout after stirring 

● Pour 4 cups hot water into bread, folding it over as you go, and making sure not to over-
saturate bread - pour in 1 cup at a time, so you do not over saturate bread 

● Sprinkle 1 ¾ cup flour into the mixture to bind it together 
● Form into baseball-sized balls – They must stick together, but you do not want to have 

the mixture too gooey  
● Using your large roaster pan for boiling water, keeping in mind that you may need to 

partially cover the kettle to maintain a good boil 
● First, try cooking one dumpling in the boiling water to make sure it is firm enough, so it 

will not fall apart 
● If it looks good, place remaining (or however many will fit) dumplings into the pan of 

boiling water, turning them every 5-10 mins. as they boil 
● Dumplings should boil for 20 mins.  
● Remove dumpling and allow water to drain off – Wire rack in a large bowl works great 

 

There is no right or wrong way to dish this scrumptiousness meal onto your plate, but a few 
traditional ways are:  
 

● Cut up a dumpling, smother with gravy, add sauerkraut and meat on the side 

● Cut up a dumpling, top with sauerkraut, meat, and everything else you can get on top of 
your plate, and then pour the gravy over everything 

 

Recipe Notes 
● Each 1 lb loaf of French bread makes about 5 to 6 dumplings 

● Use about ¾ sauerkraut jar for each loaf of bread  
● Look for spareribs with small bones so the meat will be more tender 
● Put water on the bread crumbs gradually with a cup while stirring – don’t over soak the 

bread crumbs by pouring the water on to fast 
● Put flour on your hands to help keep the bread crumbs from sticking too much 

● Sauerkraut will not work in a crock pot unless you triple the time. It needs to boil to 
cook the spare ribs. Works best in an electric cooker      
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RECIPE ORIGINS 

 

This recipe stems all the way back to the depression era and has been handed 
down at least five generations: from our grandmother, to our mother, to my sister 
and me, to my daughter, and now to my seven-year-old granddaughter.   
 

This meal has been served on Christmas, New Years, Easter, Thanksgiving, and 
even the Fourth of July. Guests who have never eaten this meal want to be invited 
back once they have tried it. Our family loves it just as much; we will use any 
excuse to serve it at family gatherings.   
 

According to my father, when he was growing up on the farm, my grandma would 
save all the crusts from their bread in order to make dumplings. There was always 
a crockpot of sauerkraut, and the pork was packed in lard to keep it from spoiling.   
 

During thrashing time on the farm, the neighbors would gather at my 
grandparents’ house for the big meal. The neighbors to the south were German, 
and the neighbors to the north were Swedish.  
 

Grandma would make the Swedish family chicken because she did not think they 
would like sauerkraut. This went on for two years until finally, the Swedes asked 
why they were being given different food than the neighbors. Grandma explained 
her reason, and the Swedes requested to try what the neighbors were getting. 
After tasting it, they told Grandma only to make them sauerkraut and dumplings 
from now on.    
 

We always make this meal to have leftovers. The dumplings are cut up and fried 
like potatoes, and then covered with gravy. The other dishes seem to get better 
the second time around. 
 
I hope you enjoy this meal as much as my family 
 
Love, 
 
Linda and Mary 
 
PS. In the picture on the next page, you will see my mother and father surrounded 
by the family they created. This picture is one of the last times we had this meal 
together as a family. Rest in peace Mom and Dad. We Love You and know you are 
enjoying sharing Sauerkraut and Dumplings with all the angels in heaven. 
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The Baumann Family on Father’s Day, 2004 
 

 

 

It is Always a Fun Event Making This Meal 
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Perfect Plate of Sauerkraut, Dumplings Gravy, and Pork 
 

 
 

 

       If Dan Can Make the Dumplings, Anyone Can 
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Making The Gravy 
 

 
 

Cooking of the Dumplings (Sometimes You Have To Improvise) 
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