BUFFALO CHICKEN
TATER KEG

SKEWERS

INGREDIENTS:

5 Buffalo Chicken Tater Kegs (per skewer)
Sour Cream, as needed

Crumbled Bacon, as needed

Blue Cheese Crumbles, as needed

Freshly Chopped Chives, 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. Toassemble: Place Tater Kegs on skewers
- , and drizzle with sour cream. Then top with
crumbled bacon, blue cheese crumbles and

freshly chopped chives.




