MEAT. FISH. AND POULTRY No.L 088 03

GRILLED BRATWURST
Yield 100 Portion 1 Each
Calories Carbohydrates Protein Fat Cholesterol Sodium Calcium
256 cal 2g 12 g 22g 51 mg 474 mg 37 mg
Ingredient Weight Measure Issue
BRATWURST 18-3/4 1bs

Method

1 Pierce each bratwurst before grilling.
2 Grill until thoroughly cooked and browned. Turn frequently to ensure even browning. CCP: Internal temperature must reach 145
F. or higher for 15 seconds. Hold for service at 140 F. or higher.



