CRAB TATER KEGS
WITH STEAK

TARTARE

INGREDIENTS:

Crab Tater Kegs

Steak Tartare
Garlic-Lemon Aioli, garnish
Lemon Zest, garnish

Fresh Parsley, garnish

DIRECTIONS:

1. Heat oil to 350F.

2. Fry Tater Kegs for 5 - 5 %2 minutes, until
golden and internal temperature has reached
160F.

3. Top each keg with a steak tartare and
drizzle with garlic-lemon aioli. Garnish with
fresh parsley and lemon zest.




