Dutch Oven Pork Roast with Sauerkraut and Dumplings
Serves 8 – adjust quantities for more or fewer servings
Pork Roast and Sauerkraut ingredients
2 Tablespoons cooking oil

2 ½ - 3 pound pork loin roast (or pork tenderloin roast)

1 ~ 32 ounce jar (or can) or sauerkraut

Dumpling ingredients

8 eggs (about 1 per person - you can use fewer eggs per person with more people)

Flour (I don’t measure when adding, but if you have 3 cups along it should be plenty)

Cold water

You also need a meat thermometer

Roast and Sauerkraut directions
Heat oil in uncovered dutch oven with more coals on bottom than usual.
Brown the pork roast on all sides turning several times – if needed cut the roast into pieces to fit into the pot.
Pour sauerkraut and its liquid evenly over the top of the roast.
Cover and redistribute coals so more are on lid than on the bottom.

Cook until thermometer reaches 170°F when inserted into the center of the roast.  It may take 1-2 hours depending on the size of the roast and your heat.  Add coals as needed.

Dumpling directions

Start dumpling when roast has about ½ hour left to cook.
Bring water to a boil in a separate large pot.

While waiting for the water to boil:


In a bowl, beat the eggs.


Slowly add flour and mix until the flour and egg mixture becomes very stiff and sticky – almost too stiff to stir – it should be the consistency of very stiff bread dough.


Add water, one tablespoon at a time, until the exterior surface of the dough has a shiny, slimy appearance.


Using a small spoon, drop about tablespoon-size (or slightly bigger) clumps of the dough into the boiling water.

Cook dumplings about 2-3 minutes until done (give one a taste or cut it open to see if the middle is cooked).


Remove from water with a slotted spoon.


If you wish, you can then add the dumplings to the dutch oven with the pork roast and sauerkraut.  This will steam the dumplings a little and fluff them up some.  You may need to add some water if the juice from the sauerkraut is nearly gone.  This is also a good way to keep the dumplings warm if the roast is not quite done when the dumplings are done.  Check often to see if liquid is still present.  The dumplings will soak it up.
