
INGREDIENTS:

·       4 Chorizo Tater Kegs
·       4 Pieces of Bacon
·       Fresh Chives, chopped for garnish
 
FOR THE CILANTRO CREMA:
·       ¼ cup Cilantro, chopped
·       ¼ cup Green Onions, thinly sliced
·       1 Garlic Clove, minced
·       ¼ cup Mayonnaise
·       ¼ cup Sour Cream
·       Juice of ½ Lime
·       Zest of ½ Lime
·       ¼ tsp. Salt, or more to taste
·       ¼ tsp. Pepper, or more to taste

DIRECTIONS:

1.     Heat oil to 350F.
2.     Fry Tater Kegs for 5 minutes.
3.     Wrap each Keg with 1 slice of bacon and
secure with a wooden pick.
4.     Drop bacon-wrapped kegs back into the
fryer and cook until bacon is browned and
crispy, between 3 – 5 minutes.
5.     While the kegs finish cooking, mix together
all ingredients for cilantro crema in a small
bowl.
6.     Allow bacon-wrapped kegs to drain a few
minutes before plating. Serve with cilantro
crema and sprinkle with fresh chives.
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