CHEDDAR CHIVE
TATER KEG

LOADED NACHOS

INGREDIENTS:

Cheddar & Chive Tater Kegs
Tortilla Chips

Shredded Monterey Jack Cheese
Fresh Tomatoes

Red Onion

Fresh Cilantro

Radish slices

Fresh Jalapenos

Fresh Avocado

SUGGESTED DIPPING SAUCES:
Sour Cream
Green Salsa Verde
Pico de Gallo

DIRECTIONS:

1. Heat oil to 350F.

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

3. Toassemble: Stack first three ingredients
onto a serving plate and place under the broiler
until cheese has melted and starting to brown.
Then top with remaining ingredients and serve
with suggested dipping sauces.




