
Chef Alyssa’s 
Beer-Braised Brats with 

Smoked Chili and Rosemary 
Cheese Sauce  

Serves 4 
 

1 large yellow onion 
2 cans or bottles beer, lager is best 
4 each fresh bratwurst 
2 Tbsp. sugar 
2 Tbsp. butter 
2 Tbsp. all-purpose flour 
4 oz whole milk 
¾ cup grated smoked gouda 
¾ cup grated gruyere  
Salt to taste 
3 Tbsp. smoked chili and rosemary mustard 
4 pretzel rolls, or preferred bun 
 

1. Julienne the onion and place it in a large, wide 
pot. Pour in 16 oz of beer and bring to a boil. 

2. Prick the brats all over with a safety pin or 
needle. 

3. Once beer is at a boil, place the brats in the pot 
and lower the heat to a simmer. Cover and 
cook for 12 minutes, flipping them over halfway 
through to cook evenly. These might take 
longer if the brats are larger.  

4. Prepare your grill halfway through cooking so it 
is nice and hot. 

5. Meanwhile, prepare the cheese sauce… Melt the 
butter in a medium pot and then add the flour. 
Stir to toast the roux until it becomes blonde. 
Pour in the milk and 4 oz of beer and bring to a 
simmer, stirring constantly. Simmer for about 3 
minutes before adding the cheese.  

6. Sprinkle in the cheese a little at a time until fully 
melted. Season with salt and then stir in the 
mustard. 

7. When the brats are ready, remove from the pot. 
Keep the pot uncovered and increase the heat 
to high in order to reduce the liquid. Add the 
sugar and keep the onions simmering for 5 to 8 
minutes, until most of the liquid is gone. 

8. Grill the brats until browned on the outside. 
9. Serve brats in rolls with cheese sauce drizzled 

over and the onions on top. 

Chef Alyssa’s Kitchen is located in Charlotte, NC and 
opened in 2013. Chef Alyssa, a Charlotte native, hosts 
award winning hands-on cooking classes for adults, kids 
and groups. Chef Alyssa’s also has family table to-go 
meals, corporate lunch catering and a Saturday brunch. 
  
During the pandemic, she has developed a library of 22 
previously recorded virtual cooking classes. All are 
available (and great for gifts!) on 
www.chefalyssaskitchen.com.  

Follow us online @chefalyssaclt 



 


