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Loosen your lederhosen honey, it’s sausage time! This Bavarian belly-buster is a Teutonic taste trifecta coming at you 
with so much flavor you’ll wish Oktoberfest was every month! Juicy, plump, and pork-y brats, smokey bacon, German 
potato salad, and braised cabbage will have your kitchen exuding so much intoxicating Alpine aroma that your 
neighbors will think you’re having David Hasselhoff over for a bite!

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

German Beer, Dry Riesling, 
Gewurtztraminer

Calories: 1192
Carbohydates: 98g
Fat: 69g
Protein: 45g
Sodium: 2391mg
per serving

OKTOBERFEST SPECIAL
Bacon Bratwurst on a Pretzel Bun
With Warm German Potato Salad and Braised Cabbage



INGREDIENTS
1 Yellow Onion
16 oz. Red Potatoes
3 Bacon Strips
5 Parsley Sprigs
1 tsp. Caraway Seeds
4 Bratwurst
6 oz. Red Cabbage, Shredded
2 oz. Apple Cider Vinegar
2 oz. Brown Mustard
1 Tbsp. Honey
2 Pretzel Sausage Buns

WHAT YOU NEED
Olive Oil
Salt
Pepper

DID YOU KNOW?
You can review our recipes 
and share feedback by 
visiting the “Order History” 
tab on your online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
Small Pan
Baking Sheet
2 Medium Pans
Wire-Mesh Strainer

Prepare the Ingredients
Preheat oven to 400 degrees. Prepare a baking sheet with 
foil or use a non-stick baking sheet. Thoroughly rinse pro-
duce and pat dry. Peel and halve onion. Slice one half into 
thin strips and finely dice the other half. Quarter potatoes. 
Dice bacon. Stem and mince parsley. Crush caraway seeds 
with the bottom of a small pan.

Roast Potatoes
Toss quartered potatoes in 1 tsp. olive oil and a pinch of salt 
and pepper on baking sheet. Roast for 30-35 minutes, or 
until tender. Transfer to a bowl and reserve. Warm a medium 
pan over medium heat. Add 1 tsp. olive oil and sliced onions. 
Cook for 6-8 minutes, or until onions are beginning to 
brown. Transfer to a plate and set aside.

Braise Brats
In the same pan over medium-high heat, add 2 cups water, 
brats, diced onions, and half the caraway seeds. Bring to 
boil, then lower heat to a simmer and cook for 15 minutes, 
or until brats have reached a minimum internal temperature 
of 165 degrees. Transfer brats to plate and reserve. Strain 
braising liquid with a wire-mesh strainer. Reserve strained 
braising liquid. Wipe out pan.

Cook Bacon, Brats and Cabbage
In same pan over medium heat, add diced bacon and cook for 8-10 
minutes, or until crispy. Transfer bacon to a plate using a slotted 
spoon and return pan to heat. Add the braised brats to pan and 
sear in bacon drippings until golden brown, about 3-4 minutes. 
Transfer brats to plate and remove all but 2 tsp. bacon drippings 
from pan. Place pan back over medium heat and add remaining 
caraway seeds and red cabbage. Cook cabbage for 5 minutes, 
add ¼ cup reserved brat braising liquid and cook for another 5 
minutes, or until cabbage is tender and liquid has cooked off.

Finish Potato Salad
While cabbage is cooking, place a medium pan over medium 
heat. Add vinegar, ¼ cup braising liquid, half the mus-
tard, and honey. Cook until reduced by half and pour over 
roasted potatoes. Add half the bacon, minced parsley, and 
toss, seasoning with a pinch of salt and pepper.

Plate the Dish
Slit the tops of the pretzel sausage buns length-wise, then 
cut in half (each brat goes in half a bun–they’re long!) Place 
brats into each half-bun and top with sautéed onions, 
remaining mustard, and remaining bacon. Pile warm potato 
salad and red cabbage on the plate next to the brats.


