
Homemade Tater Tots

Place potatoes in a bowl of cold water and agitate for 10 seconds. Transfer to a fine-mesh strainer and allow to
drain for 5 minutes. Meanwhile, heat oil in large wok or Dutch oven over high heat to 350°F (177°C). Fry
potatoes, stirring them with a wire spider until light golden brown and tender, 6 to 8 minutes, adjusting flame to
maintain oil temperature. Transfer to a paper towel-lined bowl and allow to cool for 10 minutes. Reduce heat to
low.

Transfer 1/4 of the potatoes to the bowl of a food processor and pulse until broken down into rough 1/4- to-1/8
inch pieces, about 8 one-second pulses. Transfer to a mixing bowl and repeat with the remaining potatoes,
working in 3 more batches.

Add salt, starch, sugar, black pepper to taste, and any flavorings if desired. Gently mix with your hands to
combine. Shape into cylinders about 3/4-inch wide and 1-inch long.

Reheat oil to 350°F and add Tater Tots. Allow to fry for 1 minute, then gently agitate with a metal spider to
separate them. Continue to cook, adjusting flame to maintain heat, until golden brown and crisp, about 4
minutes longer. Transfer to a paper towel-lined plate to drain. Season immediately with salt. Serve hot.

Make Ahead and Storage

To freeze the Tots, follow the recipe through step 3. In step 4, remove them from the fryer after 1 1/2 minutes and drain 
on a paper towel-lined plate. Transfer to a sheet tray or large plate in a single layer and place in freezer for at least one 
hour. Transfer the frozen tots to a zipper-lock freezer bag and store for up to three months.

Notes

These are some of our favorite tried and tested flavor variations.

Pepperoni Pizza Tots:  To the basic Tater Tots recipe, add a tablespoon of minced fresh oregano, 2 ounces of grated 

mozzarella cheese, and 2 ounces of finely chopped pepperoni. Fry as directed.

Chorizo Tots: Add 3 ounces of finely diced Spanish-style dry-cured chorizo. Serve dusted with smoked paprika, a 
lemon wedge, and mayonnaise, preferably homemade. These were probably my favorite variation.

Buffalo Tots: Add 2 to 3 ounces of finely crumbled blue cheese to the potato mixture before frying. Toss the fried Tots 
with Buffalo sauce and serve with extra blue cheese, if you'd like.

Twice-Baked Potater Tots: Add 6 slices of cooked, finely crumbled bacon and 2 ounces of grated cheddar cheese to 
the basic Tot recipe. Serve with sour cream and chives (or scallions).

Spicy Breakfast Tots: Add a couple ounces of finely chopped cooked breakfast sausage along with 1/4 to 1/2 of a 
jalapeño pepper, finely chopped (ribs and seeds removed). I like these with a bit of maple syrup drizzled on top.

Ingredients

2 pounds russet potatoes, peeled and cut into rough 1-inch chunks●

2 quarts peanut, vegetable, or canola oil●

2 teaspoons kosher salt●

1 tablespoon cornstarch or potato starch●

1/2 teaspoon sugar●

Freshly ground black pepper●

Directions

1.

2.

3.

4.

Kind of a strange thing to make but they describe it as better than frozen, 
it is all pantry ingredients, it's not terribly difficult and they have lots of 
variations so why not.

https://www.seriouseats.com/sauced-mayonnaise-recipe
https://www.seriouseats.com/all-recipes-5117985
https://www.seriouseats.com/recipes-by-course-5117906
https://www.seriouseats.com/side-recipes-5117798


Sweet Potater Tots: Follow directions for regular tots, substituting sweet potatoes for regular potatoes. The Tots will
come out slightly darker and not quite as crisp. Unfortunately, that's the nature of the beast with sweet potatoes.


