
   Ali's 
Kitchen 

Ingredients:  
Grilled Brat and  

Hash Brown Pizza
•   1 pre-made pizza dough
• ½ cup barbeque sauce
•  8 oz. ball of whole milk mozzarella, 

sliced
•  1½ cups shredded hash brown 

potatoes, pan fried extra crispy
• 2 bratwursts, grilled and sliced
• ½ small red onion, sliced
• ½ cup shredded cheddar cheese
•	fresh	basil,	chopped	(optional). 

The Chosen One!
Grilled Brat and Hash Brown Pizza the favorite among 
entries to Potatoes USA 
Column and photos by Ali Carter, Wisconsin Potato Growers Auxiliary

continued on pg. 62

Who doesn’t love a fun challenge? 
When you combine that challenge 
with food, it’s all the more enjoyable 
to play along. And this is exactly what 
my family and I did when we were 
invited by Potatoes USA to create a 
unique pizza featuring potatoes. 

Many adventurous eaters entered 
their recipes and our pizza was 
chosen from the bunch! 

After	reading	through	the	other	
entries, I can imagine that the judges 
had	a	tough	time	settling	on	one	
winner, and I personally look forward 
to	attempting	each	of	the	potato	
pizza	recipes	that	were	submitted!	

DIRECTIONS
1.		Preheat	the	grill	(we	used	a	pellet	grill)	

to about 400 degrees Fahrenheit.

2.		While	your	grill	is	heating	up,	lightly	
brush both sides of the pizza crust 
with olive oil.

3.  Evenly spread the barbeque sauce on 
top of the crust and then top with the 
sliced mozzarella cheese, hash brown 
potatoes, brat pieces and red onion.

4.  Sprinkle the shredded cheddar cheese 
on top of the other ingredients.

5.  Place the pizza directly onto the hot 
grill. Bake for 10 to 15 minutes, or 
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until	the	cheese	is	melty	and	the	edges	
of the pizza crust have become slightly 
crisp.

6.  Remove the baked pizza from the grill 
and sprinkle with chopped  

fresh basil if desired.  

Slice, serve, and enjoy!
Find more recipes at  
www.LifeOnGraniteRidge.com
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ADJUSTABLE AUTOMATIC MASTER POTATO BALER

Features Include:
• OMRON P.L.C. (programmable logic control)
• User Friendly Touchscreen
• Infeed mechanism & discharge gates
• Baler pusher with bag transport grippers
• Bag inflation system
• Two way adjustable accumulating chamber
•  Handles 3-20 lbs product bags

•  Variable speed accelerator conveyor assembly  
with JMC Space Saver Incline

• Product decelerator to eliminate bounce
•  NEMA 12 electrical “swing-away” control  

panel with interloc
• Motorized Bag Saddle Conveyor (150 fpm)
•  High speed intermediate take away conveyor  

with horizontal alignment

Two year  
limited  

warranty

Works with  
poly and paper 

master bags!

Bag Sense
“no bag, no dump”
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