Creamed Bratwurst

Recipe from Executive Chef Terry Dox Bay Lake Lodge
1 cup sliced mushrooms /8 teaspoon pepper

1 cup chopped onion 2 2 cups milk

2 tablespoons butter 12 ounces sliced, cooked bratwurst

2 tablespoons flour Ya cup snipped fresh parsley

2 teaspoon salt Toast points or hot spaetzle

Melt butter in large skillet. Cook mushrooms and onions until tender, but not
brown. Stir in flour, salt, and pepper. Add milk and cook until mixture is
thickened. Stir in sliced bratwurst and parsley. Heat through. Serve over toast
points or hot spaetzle.
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