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The formulation in this table is to the best of our knowledge and reflects our interpretation of in-house generated recipe. Since government regulations vary from 
region to region, we cannot guarantee that all the products are in accordance with the regulations of the various countries. Further examination of existing laws is 

advised. 
This recipe does not intent to be a comprehensive reference document and we encourage the user to carry out stability and performance tests in their final 

application to determine suitability. 

 
Bratwurst with Sauerkraut & Mashed Potatoes 

 

 
 

 
 
 
Instructions: 

1. Bring milk and water to semi boil, and slowly stir in the Hela mashed potato powder. 
2. Add in the butter to the potato mix and stir well. 
3. Add in salt and Hela pepper black medium grind 12 to taste and leave it aside. 
4. In a large saucepan, heat up sauerkraut over medium heat for approx. 4 - 5 min. 
5. In a large frying pan, roast bratwursts over medium heat for approx. 4 - 5 min.  
6. Serve on a plate with mashed potatoes and sauerkraut. Add mustard to your liking. 

Enjoy! 
 

Ingredients  Quantity 
Small bratwurst 1 packet 
Butter  50g 
Milk 640ml  
Water  3200ml 
Salt To taste 
Hela Mashed Potato 
Powder 800g 
Hela Pepper Black 
Medium Grind #12 To taste 
Hengstenberg Bavarian 
Sauerkraut  100 to 200g 


