
INGREDIENTS:

·       Chorizo Tater Kegs
·       Preferred Cheese, shredded
·       Green Onions
·       Cilantro
·       Serrano Peppers
·       Salsa, for dipping

DIRECTIONS:

1.    Heat oil to 350F. 
2.    Fry Tater Kegs for 6 - 7 minutes, until golden
and internal temperature has reached 160F. 
3.    Place kegs in an oven-safe skillet and
garnish with desired cheese and toppings. Place
in a 450F oven (or broiler) until cheese has
melted. Serve with salsa and enjoy immediately.

SW CHORIZO
TATER KEG PIZZA


