REUBEN
TATER KEG

QUESADILLA

INGREDIENTS:

3 Reuben Tater Kegs

1 Burrito Sized Tortilla

1/2 cup Shredded Swiss, or as desired
1/3 cup Shredded Monterey Jack

2 Slices Corned Beef

1/4 cup Sautéed Peppers and Onions
1 tbsp. Butter, or as needed

Fresh Italian Parsley, optional garnish
Caraway Seeds, optional garnish

SUGGESTED SAUCES FOR SERVING:
1000 Island
Guacamole
Pico De Gallo

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 Quesadilla: Melt butter in a
large skillet and place tortilla on top. Pile
ingredients on one side of the tortillain the
following order: shredded cheese, corned beef,
Reuben Tater Kegs (cut in half), sautéed
peppers and onions, additional cheese. Then
fold over the tortilla and continue to heat,
flipping halfway through, until cheese has
melted, and the exterior tortilla is toasted.

4. Sprinkle with fresh herbs, caraway seeds
and served with desired dipping sauces.




