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			Recipes: Tailgating Skinless Brats
		

				

					

		

					

		
				
						
					
			
						
				
			Tailgating Skinless Brats

Ingredients

	6 Tiefenthaler’s Skinless Brats—Original (Check out Our Brats For sale)
	6 Brat buns
	2 (12 oz.) regular beer (Busch Lite for ex.)
	1 (12 oz.) High Quality Beer (Bud Lite for ex.)
	2 medium onions, sliced into rings
	2 Tablespoons butter
	1/2 c. Ketchup
	1/4 c. Dijon style mustard
	1/4 teaspoon hot pepper sauce


Method

Make theSauce

Use a pot or pan ( you can use a disposable aluminumpan) for the brat tub. Dump in the butter, hotsauce, ketchup, mustard, onions, and 2 bottles of regular beer. Stir.

 

Set up the grill for 2-zone cooking. Open the high quality beer and drink it while cooking. Grill brats over high heat just enough to get some brown onto the outside. Just a minute or so on each side. No need to cook them through at this time. Put the tub with the sauce on the hot side of the grill or if you have a fancy side burner you can use that. Cook it down to a gloppy sauce. This will take 20 to 30 minutes. Turn the heat to low, slip the brats into the tub. Simmer for 10 minutes, turn them over and simmer 10 minutes more. Open the buns and place them cut side down on the indirect side of the grill to warm and toast slightly. Go ahead, butter them first. When the buns are on, do not walk away. They can go from toasted to black in a minute. Serve the brats on the buns with the onions and the sauce. Not too much sauce, you want to taste the brats. Enjoy!!!

 

Check Out our Selection of Skinless Brats Here!
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			Click on any recipe below to learn more great recipe ideas!
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							Tiefenthaler’s Beef & Veggie Kabobs
Mango Habanero Salsa Burgers
Brew Burgers
Tailgating Skinless Brats
Tiefenthaler’s Philly Steak Sandwich
BBQ Pork Baby Back Ribs
Caribbean Beef Burgers & Mango Salsa
Grilled Herb Mustard Steaks
Perfect Prime Rib
Pineapple Soy Glazed Beef Steaks
Round Steak Roll-Ups
Seasoned Pork Roast
Grilled Country Style Pork Ribs
Tief’s Prime Beef Ribs
Easy Oven Country Style Pork Ribs
How to Cook Skinless Brats
Bacon Cheeseburger Dip
Stuffed Pork Loin Cutlet
Tiefenthaler’s Bratwurst Casserole
Hawaiian Ham Balls
Jalapeno Bacon Cheese Ball
Tiefenthaler’s Zippy Bacon Wrapped Chicken
Tiefenthaler’s Mexican Style Rib Eye Sandwich
French Dip Sandwiches
Big Mac Quesadilla
Tiefenthaler’s Breakfast Burritos
Jordan’s Ring Bologna Bites
Tief’s Pizza Rolls
Tiefenthaler’s Pineapple Brat Stir Fry
						

				

				
				
			LEFTOVERS
		

				

				
				
					
			
						
		

				

				

				
				
							Leftover Breakfast Burritos – Using Cheesy Potato Brats
Spaghetti with Leftover Tomato Basil Brats as “meatball”
Leftover Brats?  Make Pizza!
						

				

					

		

				
			
						
				
			HAM, TURKEY, PRIME RIB
		

				

				
				
					
			
						
		

				

				

				
				
							Smoked Turkey
Smoked & Cured Bone In Ham
Crockpot Brown Sugar Pineapple Ham
Tiefenthaler’s Perfect Prime Rib
						

				

				
				
			MAIN DISHES
		

				

				
				
					
			
						
		

				

				

				
				
							Pineapple Jalapeno Pizza on the Grill
Maple Sausage Biscuit Bake
Tiefenthaler Supper on a Bread Slice
Crock Pot Beef Stroganoff
Crock Pot Tiefenthaler Brats
Bill’s Egg Bake
Sheet Pan Steak & Fries
Supper in a Pan
How to Cook Boneless Pork Chops – Grill, Oven or Skillet
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							Tiefenthaler’s Smoked Pork Butt
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							Tiefenthaler Cheese & Jalapeno Dip
Sweet Pineapple Bites
Crockpot Cheesy Potatoes
Summer Sweet Cucumbers
Bacon Wrapped Raspberry Chipotle Chicken Bites
Dill Pickle Wrap Dip
Bacon Wrapped Maple Cocktail Links
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							Philly Style Beer Brat Soup (recipe from Terri Demarest)
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							Hawaiian Ham Balls
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							Tiefenthaler’s Bratwurst Casserole
						

				

				
				
														
							[image: Tiefenthaler Supper in a Pan]								
													

				

				
				
							Supper in a Pan
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							Make Pizza with your Leftover Brats
						

				

				
				
							Leftover Tomato Basil Brats
(Use them to make meatballs for spaghetti.)
						

				

				
				
							Leftover Cheesy Potato Brats? 
Make Breakfast Burritos
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  712.368.4621
  INFO@TQMEATS.COM

 504 N. Main Street

Holstein, Iowa 51025
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							STORE HOURS:
MON-FRI: 8:00 AM TO 5:30 PM
SATURDAY: 8:00 AM TO NOON
SUNDAY: CLOSED 
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			GO SKINLESS®
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							Designed by Running Robots
						

				

					

		

					

		
				

			


		
					

			
		

			
			
				

											

					
				
					
												
					                             
						
	ORDER NOW - PICK UP LATER
	



Order Online to Pickup Later in store.  We still offer Curbside Service if Requested.
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We are not shipping at this time.
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