
INGREDIENTS:

·      9 Bacon Cheddar Chive Tater Kegs
·      French Fries, as needed
·      Sharp Cheddar Cheese Curds, as needed
·      Poutine Gravy, as needed

DIRECTIONS:

1.    Heat oil to 350F. 
2.    Fry Tater Kegs for 6 - 7 minutes, until golden
and internal temperature has reached 160F. 
3.    While the kegs fry, deep fry the French fries
and heat up the poutine gravy. 
4.    To assemble: Place cooked French fries in
the bottom of a skillet. Top with Tater Kegs,
cheese curds and poutine gravy. Serve
immediately.
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