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Tater Tots Casserole Recipe

Introduction
Tater Tots Casserole, a quintessential comfort food, has delighted taste buds for
generations. This dish blends a harmony of crispy tater tots with a savory meat mixture and
a creamy, rich sauce. Whether it’s a family gathering, a potluck, or a weeknight dinner,
Tater Tots Casserole stands as an all-time favorite. In this article, we’ll delve deep into the
steps to create this culinary masterpiece, explore its ingredients, and offer some tips and
tricks to elevate this classic dish to new heights.

Detailed Ingredients
A great Tater Tots Casserole starts with quality ingredients. Each component plays an
essential role in building the layers of flavor that make this dish irresistible. Here’s a
breakdown of what you’ll need:

1 pound ground beef
1 small onion, chopped
2 cloves garlic, minced
1 can of condensed cream of mushroom soup
1 can of condensed cream of chicken soup
1 can of corn, drained
1 can of green beans, drained
1 cup sour cream
1 bag (32 ounces) frozen tater tots
2 cups shredded cheddar cheese
Salt and pepper to taste
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Prep Time, Cook Time, Total Time, Yield
Prep Time: 20 minutes

Cook Time: 45 minutes

Total Time: 1 hour and 5 minutes

Yield: 8 servings

Detailed Directions and Instructions
Let’s walk through the step-by-step process to create this mouth-watering Tater Tots
Casserole:

Preheat your oven to 350°F (175°C).1.
In a large skillet over medium-high heat, cook the ground beef until browned and no2.
longer pink. Break up the meat with a spoon as it cooks. Once done, drain any excess
fat.
Add the chopped onion and minced garlic to the skillet. Cook for an additional 53.
minutes until the onions are translucent and the garlic is fragrant.
Stir in the cream of mushroom soup, cream of chicken soup, drained corn, drained4.
green beans, and sour cream. Mix until well combined. Season with salt and pepper to
taste.
Transfer the meat mixture into a 9×13-inch baking dish, spreading it out evenly.5.
Cover the meat mixture with an even layer of frozen tater tots.6.
Bake in the preheated oven for 30 minutes.7.
Remove the casserole from the oven and sprinkle the shredded cheddar cheese evenly8.
over the top.
Return the casserole to the oven and bake for an additional 15 minutes, or until the9.
cheese is melted and bubbly, and the tater tots are golden brown and crispy.
Allow the casserole to cool for a few minutes before serving. Enjoy!10.

Notes
This Tater Tots Casserole is highly customizable. Feel free to swap out the green beans and
corn for other vegetables such as peas, carrots, or broccoli. If you prefer a spicier kick, add
some diced jalapenos or a dash of hot sauce to the meat mixture. For a richer flavor, you
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can use homemade cream sauces instead of canned soups. Store leftovers in an airtight
container in the refrigerator for up to 3 days, and reheat in the oven or microwave before
serving.

Cook Techniques
Creating the perfect Tater Tots Casserole is about more than just following a recipe; it
involves specific cooking techniques that enhance the final result.


