
INGREDIENTS:

·      16 Reuben Tater Kegs
·      Crescents Dough, as needed
·      Egg wash, optional 
·      Cajun Seasoning, optional
 
SUGGESTED SAUCES FOR SERVING:
·      Beer Cheese Dip 
·      Ketchup 
·      Mustard

DIRECTIONS:

1.    Heat oil to 350F. 
2.    Fry Tater Kegs for 6 - 7 minutes, until golden
and internal temperature has reached 160F. 
3.    To assemble the spuds in a blanket: Wrap
each tater keg in crescents dough. (OPTIONAL)
Brush the exterior with egg wash and sprinkle
with Cajun seasoning. 
4.    Bake in a 375F oven for 10 – 12 minutes, or
until crescent are golden brown.
5.    Serve with suggested sauces.
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