Kapustnica (Cabbage Soup)
Sour cabbage (Sauerkraut) 2.5 pounds

Mushrooms handful

Smoked Bratwurst 2-3

Smoked pork (shoulder)

3-5 Dried plums 
1 Fig

1 Date
1 big container of Light whipping cream
2 small containers of Heavy whipping cream

Spices
Red paprika

Black pepper

Veggie magic

Bay leaf (laurel bay)

1. If we don’t want the soup to be too sour, we wash the cabbage through a little bit.
2. Put the cabbage in pot and poor water allover (half of the pot)

3. Add bratwurst, pork, spices, mushrooms (cut), plums, fig and date

4. cook on medium fire, slowly 1.5 -2  hours

5. add whipping cream 

6. and voila!!! ()))

