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Wisconsin Beef and Cheddar Brats with Beer-
Braised Onions

READY IN

SERVINGS CALORIES

©

209 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

8 beef and cheddar brats (recommended: Hillshire Farms)

12 ounce beer

4 tablespoons butter

2 onion red thinly sliced

8 rye sesame rolls dark

8 servings mustard stone-ground

1 onion yellow thinly sliced
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Equipment

Directions
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Watch how to make this recipe.
Set up grill for direct cooking over high heat. Oil grill grate when ready to start cooking.

Place a large skillet on a grill or side burner and add butter. When butter has melted, add
onions. Cook until softened, about 10 minutes.

Add beer and cover; cook an additional 10 minutes.

Remove cover from skillet and let simmer until most of the liquid has evaporated, about 5
minutes.

Turn the heat on the grill down to medium.
Place brats on oiled grill grates and cook 4 to 5 minutes per side
Serve brats hot on toasted rolls smothered with onions and topped with mustard.

INDOOR: In a large skillet over medium heat melt butter add brats and brown 10 minutes,
turning them occasionally as they brown.

Remove the brats and set aside.
Add the onions and cook for 10 minutes, stirring frequently until softened.

Pour in the beer and scrape up any brown bits in the bottom of the pan. Return the brats to

the pan and cook over medium heat for 15 minutes or until beer has all but evaporated.

Nutrition Facts
]

PROTEIN 10.57% [ FAT 35.15% CARBS 54.28%

Properties
Glycemic Index:29.81, Glycemic Load:14.2], Inflammation Score:-5, Nutrition Score:6.6160868850901%

Flavonoids



Catechin: 0.16mg, Catechin: 0.16mg, Catechin: 0.16mg, Catechin: 0.16mg Epicatechin: 0.03mg, Epicatechin:
0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin:
0.01mg Isorhamnetin: 2.07mg, Isorhamnetin: 2.07mg, Isorhamnetin: 2.07mg, Isorhamnetin: 2.07mg Kaempferol:
0.61mg, Kaempferol: 0.61mg, Kaempferol: 0.61mg, Kaempferol: 0.6Img Myricetin: 0.02mg, Myricetin: 0.02mg,
Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 8.38mg, Quercetin: 8.38mg, Quercetin: 8.38mg, Quercetin:
8.38mg Gallocatechin: 0.03mg, Gallocatechin: 0.03mg, Gallocatechin: 0.03mg, Gallocatechin: 0.03mg

Nutrients (% of daily need)

Calories: 209.14kcal (10.46%), Fat: 7.75g (1.92%), Saturated Fat: 4.06g (25.39%), Carbohydrates: 26.92g (8.97%),
Net Carbohydrates: 25.24g (9.18%), Sugar: 4.92g (5.46%), Cholesterol: 15.76mg (5.25%), Sodium: 313.98mg
(13.65%), Alcohol: 1.66g (100%), Alcohol %: 1.51% (100%), Protein: 5.25g (10.49%), Selenium: 13.94ug (19.92%),
Vitamin B1: 0.26mg (17.47%), Manganese: 0.31mg (15.63%), Folate: 50.97ug (12.74%), Vitamin B3: 2.12mg (10.58%),
Iron: 1.65mg (9.18%), Vitamin B2: 0.16mg (9.13%), Calcium: 77.4mg (7.74%), Phosphorus: 69.5mg (6.95%), Fiber:
1.68g (6.72%), Vitamin B6: 0.Img (5.14%), Magnesium: 19.16mg (4.79%), Vitamin C: 3.63mg (4.39%), Potassium:
135.44mg (3.87%), Vitamin A: 179.73IU (3.59%), Copper: 0.07mg (3.44%), Zinc: 0.46mg (3.1%), Vitamin K: 2.79ug
(2.66%), Vitamin B12: 0.13ug (2.11%), Vitamin E: 0.31mg (2.05%)



