Hunter's Stew
Ingredients
- 4 strips bacon, cut up
- 1 pound boneless beef, cut in one inch cubes
- 2 cups finely chopped, peeled, cooking apples (Granny Smith or tart apples)
- 2 cups chopped onion
- 1 can beef broth
- 2 tablespoons butter
- 1 cup carrots cut in one inch pieces
- 1 pound Polish sausage in 1 1/2 inch chunks (Kielbasa or can use smoked beef sausage)
- 2 cups water
- 1 1/2 teaspoon salt
- 4 cups (1/2 head) coarsely shredded cabbage

In heavy pan, fry bacon till crisp. Remove bacon and save till end (cut up).  Add butter to the bacon drippings in pan.

Add and brown beef. Add onions and apple. Cook until apples are tender, about 10 minutes, stirring constantly.

Add beef broth, water, and salt. Cover and simmer until beef is tender, about 2 hours.

Add carrots and sausage. Simmer another 20 minutes.

Add cabbage and bacon pieces. Simmer another 10-15 minutes until cabbage is tender.
