
Bratwurst and Butternut Squash Stew

Description
A hearty, warming dish filled with flavorful sausage and fresh
veggies.

Summary
Yield: 6
Source: Chow Recipes
Prep Time: 2 hours
Category: Stews
Cuisine: American

Ingredients
•   1 tbsp olive oil
•   12 oz Bratwurst Sausage - about 3
•   1  onion finely diced
•   4 clove garlic minced
•   1 lb butternut squash cubed
•   10 oz red potatoes large dice
•   3/4 tsp Caraway seeds
•   28 oz can diced tomatoes - do not drain
•   3 cup water
•   6 oz spinach

Instructions
Heat the oil in a large saucepan or Dutch oven over medium heat.

When it shimmers, add the sausage and cook, turning occasionally, until well browned all over,
about 15 to 20 minutes.
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Remove to a plate and set aside.

Return the pan to medium heat, add the onion and garlic, and season with salt and pepper.

Cook, stirring occasionally, until golden brown, about 10 minutes.

Add the squash and potatoes and cook until the potatoes are just starting to brown, about 5
minutes.

Stir in the caraway and cook until fragrant, about 30 seconds.

Add the tomatoes (with juices) and water and bring to a boil.

Reduce the heat to low and simmer until the vegetables are fork tender, about 45 minutes to 1 hour.

Slice the reserved sausage into 1/2-inch rounds and add it to the pan along with the spinach.

Cook until the sausage is heated through and the spinach is wilted, about 2 minutes.


