
INGREDIENTS:

·      Cheddar & Chive Tater Kegs
·      Sour Cream
·      Shredded Cheddar 
·      Chives
·      Tomatoes
·      Chopped Italian Parsley

DIRECTIONS:

1.    Heat oil to 350F. 
2.    Fry Tater Kegs for 5 – 5 ½ minutes, until
golden and internal temperature has reached
160F. 
3.    These can be served as a keg with toppings
piled on top or you can smash the keg to turn
them into a flat surface, similar to a potato skin.
The keg version is ideal for pubs and
restaurants, where the flats would be good for
private parties and catering.

CHEDDAR CHIVE
TATER KEG FLATS


