KRAUT BIEROCK

FILLING:
1 1/2 lb. ground beef

1 tsp. salt

1 tsp. pepper

2 tsp. seasoned salt

1 1/2 tsp. garlic powder

4 to 4 1/2 c. sliced onions (2 large)

3 1/2 lb. sliced cabbage

DOUGH:

6 to 6 1/2 c. flour

2 tbsp. sugar

2 tsp. salt

1/3 c. butter

2 c. water

2 pkg. dry yeast

Bread dough: Put 2C flour and all dry ingredients in mixer.  Blend.  Slowly add warm water and beat until smooth.  In another bowl, work butter into 4 cups flour with fingers until evenly distributed. Slowly add the flour/butter mixture to the mixer bowl (change beater to kneading attachment) and knead until smooth. Place dough in oiled bowl and turn once. Cover and let rise in warm place about 1 hour, until double in bulk.

You Tube kneading demo:  http://www.youtube.com/watch?v=xMK6mYhhtPI
Filling: Combine first six ingredients in large pan and brown over high heat. Reduce heat to medium an add sliced cabbage. Cover and cook about 1/2 hour. Cool. Divide dough in two equal parts. Roll each part into rectangle, approximately 10 x 15 x 1/4 inch thick. Cut into six squares, 5 x 5 inches. Place filling in middle of each square and draw up corners and seal the seams by pinching together.

Place on oiled cookie sheet, seam side down, and let rise 15 minutes. Bake at 400 degrees about 15 minutes, until golden brown. Serve warm. Makes 12.
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