sauerkraut with pork rib stew:
1. put pork rib in the boiling water for 3min, then take the rib out

2. slow heat heat a bit oil, add spring onino into the hot oil to get the flavor out

3. add some花椒粒，大料（八角）， ginger

4. put in the sauerkraut, quickly add hot water and pork rib, add salt
5. keep it boling but slow heat for  20min. The the stew will be ready.
