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My Grandmother Adolph was of pure German descent, arriving in this country with her family as immigrants from Russia in 1913 and for hundred’s of years, were descendants of Kathryn the Greats German settlers of the great Russian Steppes and specifically a village along the Volga River.  After settling in California’s San Joaquin Valley she soon became a farmer’s wife, settling on a farm near Sanger, California.  Among many other accomplishments, she was a prodigious and excellent cook – obviously specializing in all those old German dishes she was raised on and constantly treated us to.  She became know amongst her German friends as the Queen of the Beerock (Also spelled Beirocks).  This is complete meal that keeps easily for midday eating by farm workers and has similar concoctions in many, many cultures.  This is her simple recipe.  For the record, I do recall her saying more than once, “The secret is lots of meats, onions, cabbage and seasoning.  Don’t skimp Mike!”  She passed away at age 97 in Fresno 2000.  Once, I had Beerocks that were made very close to hers, but none better.
BREAD DOUGH:  You can make your own Bread Dough or use pre-made, frozen Bread Dough (Or Pizza Dough even).  To greatly simplify the overall process without sacrificing taste, I use the frozen, pre-made dough.  The frozen dough (thawed and brought to room temp. to rise) is packaged for 3 normal-sized bread loaves.  Each loaf quantity I receive about 13-15 rolled-out rounds to be filled and sealed.
NOTE:  Since I make rather large-sized Beerocks (See picture above), the following simple recipe is enough for about 32-36 fillings.
FILLING:

1. 2- 4 Cabbages – Napa, White or Bok Choy. Rough chop and then render down in large pan until totally wilted.  Some salt and pepper may be added but do not overdo.  Use more than two Cabbages for a moister filling.  Keep any liquids or discard depending on filling consistency desired.
2. 4-Med. or 3-Lrg. Yellow Onions, diced.  Sauté slowly in butter or Olive Oil or Canola Oil.  Do not darken or overcook.  Clear is the intended appearance.
3. Salt and Pepper to taste.  Generous seasoning improves the filling.
4. MEATS: 

· Large Chuck Roast (4-6 lbs), I marinate meat for at least 1-hr. using any marinade then brown in skillet.  Place in large pot or Crockpot, cover with water (Or Beef Broth) and add 1-Yellow Onion, quartered and let simmer for 3-5 hours until very tender. Cool and hand shred.
· Optional 1-2 Lb. Pork or Breakfast Sausage  - Pan fried.  This adds a nice flavor to other two meats.  But is not necessary for a good end result.
· 8 – Lbs. Ground Beef – Pan fried. Season if desired.  I grind my own meat and find not only is Tri-Tip an inexpensive cut but very flavorful. Grinding eliminates the need to worry about tough, connective tissue issues.  Strip away a goodly portion of the fat it normally comes with.  Keep some to grind as it adds to the flavor.

5. 2 Eggs – beaten in bowl (for egg wash)

Put all the filling ingredients together and season liberally.  Chili Pepper flakes may be added if desired.  Meat must be both ground and shredded (Roast).
Roll out 3” round dough balls heavily dusted in flour on dusted bread board (I use my dining table) into 8” – 10” diameter rounds.  Roll them to 1/8” min. – 3/16" max. thickness.
Fill the center of each dough round, leaving a min. of 1” edge of dough showing.  Raise mid-point on both sides and bring up and pinch together, folding over to seal thoroughly - doing the same for all edges.  I dust all surfaces with a light four coating then place Beerocks on a greased or Pam sprayed flat cookie sheet w/ pinched edges facing down.  Let set and rest in warm place for 15-20 minutes to allow bread dough to rise some more.  

Prior to placing in Oven, give top surfaces an egg wash. 
Place in a pre-heated oven (Convection mode if you have) of 375 Degrees and BAKE (20-25 normal bake and 30-35 minutes if Convection).  Let rest and cool about 10 minutes before eating.  The Beerocks can be frozen in zip lock bags for several months.
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