Savory Apple Casserole

1 T butter

1 c minced onion

2 t dry mustard

1 32-oz jar sauerkraut, rinsed and thoroughly drained

6 medium-sized tart apples, thinly sliced

2 T flour

1 t cinnamon

dash each salt, cloves, nutmeg

2 T brown sugar

1/3 lb medium-sharp cheddar, grated

½ c fine bread crumbs

¾ c minced walnuts

Preheat oven to 375° F.

Melt butter in a medium-sized skillet.  Add onion and dry mustard; sauté over medium heat for about 5 minutes, or until the onion softens.  Add sauerkraut and cook for about 5 more minutes.  Set aside.

Toss together apples, flour, and spices in a large bowl  Add brown sugar and mix well.

In 9” X 13” pan, layer as follows

half the apples

half the onion/sauerkraut

half the cheese

rest of apples

rest of onion/sauerkraut

rest of cheese

Sprinkle top with bread crumbs and walnuts.

Cover and bake for 30 minutes, then uncover and bake 15 minutes more.

