Counter to Table Recipes
From the Chef's Corner

Recipe:

Date:

Pumpkin Brat Skillet

Oct. 2021

Ingredients:

Directions:

3 Tbsp. Cooking Oil

1. Preheat oven to 400 degrees.

2 Med. Sweet Potatoes, cut into 1/2” pieces

2. Heat a large skillet, preferably cast iron, over medium

1 Med. Onion, chopped

heat and add 1 Tbsp. of the cooking oil. Add the sliced

1 Med. Red, Yellow, or Orange Bell Pepper, chopped

Pumpkin Brat into the pan and stir until evenly brown.

3 Miesfeld’s Pumpkin Brats, sliced into coins

Sprinkle with a pinch of red pepper flakes.

1/4-1/2 tsp. Paprika or Smoked Paprika

3. When sausage is about 3/4 of the way done, add the

Sea Salt, Black Pepper, & Pinch of Red Pepper Flakes

onions and peppers and continue to cook and stir until the

4 Eggs

sausage is browned and the onions and peppers are soft

Thinly Sliced Scallions for Garnish

and fragrant. 			

Continued >

Remove from heat and set aside until the potatoes are done.
4. Meanwhile in a separate skillet over medium heat, add the remaining 2 Tbsp. of oil. Add the chopped sweet
potatoes and stir to coat. Sprinkle with smoked paprika, sea salt and pepper to taste.
5. Cook and stir, uncovered, until the outside begins to brown, then cover the skillet (any cover that mostly fits
will do!) and continue to cook to soften the inside of the potatoes, uncovering to stir occasionally. Adjust the heat
if necessary to prevent burning, and add a bit more oil if necessary. This step should take about 7 minutes total,
give or take.
6. Once the potatoes are softened and browned, transfer them to the sausage mixture and stir to combine.
Create 4 indents where you will crack each egg - then carefully crack the eggs into the spaces (I like to create a
bit of space for the eggs so the yolks don’t break and the whites don’t run all over!)
7. Put the entire skillet in the 400 degree oven to bake the eggs to preference, about 10-15 minutes.
Alternatively, you can cook the eggs by covering the skillet and cooking over medium-low heat until the eggs are
done. I prefer the oven method to avoid burning the bottom of the hash, but either way should work.

