REUBEN TATER KEG
STUFFED EGG ROLLS

INGREDIENTS:

2 Reuben Tater Kegs per egg roll
Thinly Sliced Corned Beef
Shredded Swiss Cheese
Sourkraut

Horseradish Crema

Egg Roll Wrappers

< : SUGGESTED SAUCES FOR SERVING:
a - - 1000 Island or French Dressing

DIRECTIONS:

1. Heat oil to 350F.

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

3. Toassemble the Egg Rolls: Lay egg roll
wrapper out flat. Fill each roll with 1 piece of
corned beef, sauerkraut, two tater kegs,
shredded cheese and horseradish creama.
Gently fold each side of the egg roll wrapper
around the filling and seal the ends with a dab
of water. Deep fry at 350F for 3 - 4 minutes, or
until golden.



