CRAB
TATER KEG STUFFED
GRILLED CHEESE

INGREDIENTS:

Crab Tater Kegs
Shredded Monterey Jack
Pimento Cheese

2 Slices of Bread
Mayonnaise or Butter

DIRECTIONS:

-

1. Heat oil to 350F.

2. Fry Tater Kegs for 5 - 5 %2 minutes, until
golden and internal temperature has reached
160F.

3. Slather each side of the bread with
mayonnaise or butter. Place one piece of bread
in a skillet over medium high heat and pile high
with pimento cheese, Monterey jack and crab
tater kegs. Top with other slice of bread and
continue to cook until cheese has melted,
flipping halfway through.



