
Philly Cheese Brats 
The following recipe was created in collaboration with Lauren Schulte. To see more of her bites and meals, visit 

her Instagram @TheBiteSizePantry.  

Philly Cheese Brats 

Ingredients 

For the Ginger Beer Brats  

 4-5 Heinen’s sweet Italian sausage links 
 4-5 Heinen’s bratwurst links 
 12 oz. of Bundaberg Ginger Beer 

 8-10 brioche hot dog buns 
 ½ a large white onion, sliced 
 10-12 sweet peppers, sliced 
 1 Tbsp. of butter 

 Salt and pepper 
 Olive oil spray 

For the Ginger Beer Cheese 

 1 cup of Bundaberg Ginger Beer (Use what you have leftover from marinating the bratwursts.) 

 3 Tbsp. butter 
 3 Tbsp. all purpose flour 
 8 oz. Pecorino Romano cheese (Parmesan works, too.) 
 8 oz. Heinen’s Italian Shredded Cheese Blend 

 1/2 cup whole milk (Add more if the sauce is too thick.) 
 1 tsp. smoked paprika 
 2 tsp. Dijon mustard, or other gourmet mustard 
 Salt 

Instructions 

1. Place bratwursts in a 9x9 baking dish and pour ginger beer over top. Wrap in plastic wrap and let them 
chill in the fridge for about 2 hours. 

2. After 2 hours, preheat grill to 375˚F. Spray grilling surface with a little olive oil spray so the brats don’t 

stick. Place brats and Italian sausage on the grill, close the lid and let cook for 4-5 minutes per side. 
When they are done cooking and have nice grill marks, turn off your grill and let them hang out in there 
to keep warm. 

3. To a skillet, add 3 Tbsp. of butter over medium heat. Once the butter has melted, whisk in the flour. 

Once the flour has fully dissolved, add the remaining ginger beer with the butter and flour mixture. 
4. Turn the heat up and bring the mixture to a simmer. Add the cheeses, milk, Dijon mustard, paprika and 

salt. Bring the heat back down to low and mix until the cheese is melted and everything becomes silky 
and smooth. If the sauce is too thick add another ¼ cup of milk. 

5. For the peppers and onions, heat 1 Tbsp. of butter in a skillet over medium heat. Add sliced onion and 
peppers to the butter and sprinkle with salt and pepper. Sauté the peppers and onions for about 5 minutes 
while tossing them in the butter throughout the cook time. Cover and turn the heat down to low and let 
cook for a few more minutes until soft, but not mushy. 

6. Place brioche buns on the grill which you turned off once your brats were done cooking. Close the lid 
and let sit for a few minutes until all warm. 
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7. Take one of the toasted buns off of the grill, drizzle a couple Tbsp. of the beer cheese over the inside of 
the bun. Place a bratwurst or Italian sausage on top of the cheese, then add more cheese on top. Finish 
with peppers and onions. 

Note: These Philly Cheese Brats pair perfectly with Sophie's Potato & Cheese Pierogies and Cleveland Kraut.   

 


