Our Favorite Runzas
Bread dough
2 lbs. hamburger
2 cups onion, chopped
1 can (2 cups) sauerkraut (Double the sauerkraut if Elizabeth will be eating these)
1 teaspoon salt
¼ teaspoon oregano
1 tablespoon Worchestershire sauce
¼ teaspoon savory
¼ teaspoon pepper
¼ teaspoon seasoned savory salt
¼ teaspoon celery seed
To cook: Brown hamburger. Add onion. Cook until tender. Add sauerkraut. Heat and drain off liquids. Add seasonings. Roll bread dough to ½ inch thickness. Cut into squares. Fill with filling and fold. Brush top with melted margarine. Place on greased sheet. Bake 20-25 minutes at 400 degrees. Can be served hot or cold.
Bread dough: Dissolve yeast in 2 cups warm water; soak five minutes. Add two beaten eggs, 3 tablespoons melted margarine, 5 cups or more of flour. Let rise to double (approx. two hours). Can also use prepared bread dough to reduce time.
