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Beer Cheese Brat Wrap

Prep Time: 40 Minutes

Cooking Time: 5 Minutes

Serves 1
Ingredients: Directions:
1 each 12" Garlic Herb Wrap (10252) 1. Cut grilled bratwursts in half lengthwise.

1 oz. vol. Spicy Beer Cheese Mustard Sauce , see

related recipe 2. Heat garlic herb tortilla and place on work place.
4 oz. vol. Crispy Onion Straws
1 each Bratwurst Links , grilled 3. Spread tortilla with spicy beer cheese mustard sauce.

4. Top with crispy onion straws and bratwurst strips.

5. Tightly roll to close.
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Beer Cheese Mustard

Serves 1

Ingredients:

8 oz. vol. Becks Beer

1 1/2 oz. vol. Dijon Mustard

1/2 tsp. Fresh Garlic , minced

1/4 tsp. Worchestershire Sauce

8 0z. wt. Cheddar Cheese , shredded
1/2 tsp. Hot Sauce

1/2 cup Onion , minced

1 tsp. Dry Mustard

1/2 tsp. Kosher Salt
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Directions:

1. Place all ingredients together in food processor.

2. Blend until smooth.

3. Place in storage container.

4. Refrigerate for at least 2 hours before serving.
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