
INGREDIENTS:

·      3 Breakfast Tater Kegs 
·      1 English Muffin, toasted 
·      1 small Avocado, smashed 
·      Handful of Fresh Herbs (cilantro, parsley,
basil, etc)
·      2 slices cooked Bacon
·      1 over-easy Egg

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: Toast the English muffin and
layer in desired order with tater kegs, smashed
avocado, herbs, bacon and egg.

BREAKFAST
TATER KEG
SANDWICH


