BUFFALO CHICKEN
TATER KEG

BLOODY MARY

INGREDIENTS:

- Buffalo Chicken Tater Kegs (as needed)
Preferred Bloody Mary Mix
Preferred Vodka
Preferred Garnishes

DIRECTIONS:

1. Heatoil to 350F.

2. Fry Tater Kegs for 6 - 7 minutes, until
golden and internal temperature has reached
160F.

3. Mix Bloody Mary mix with your preferred
brand of vodka. Use a cocktail pick or skewer to
serve with Tater Kegs and other desired
garnishes.



