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Bacon poutine tots kit
 

2 PEOPLE 

Prep: 5 minutes
Cook: 5-15 minutes

in the box
Tater tots
Cheese curds
Swaledale bacon gravy
Crispy onions
Cereals (containing gluten),
Sulphites, Milk, Soya

What you need: 
To deep fry the tater tots:
1 large heavy based saucepan
1 temperature probe (or a deep fat
fryer) 1 slotted spoon/tongs
To oven cook the dish: 
1 baking tray or ovenproof serving
dish 1 small saucepan 
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METHOD
If deep frying the tater tots: Fill a large heavy based saucepan with
cooking oil (only fill the pan halfway with oil) or if using a deep fat
fryer, follow the instructions provided. Heat the oil to 175°C (be
careful not to overheat the oil).
Once the oil reaches 175°C carefully place the tater tots into the oil
using a slotted spoon or tongs and cook for 2:45 – 3 minutes until
golden, crispy, and hot throughout. Once cooked, carefully remove
them using a slotted spoon or tongs and place on some kitchen
paper to drain off any excess oil.
If oven cooking the tater tots: Preheat the oven to 180°C.
Place the tots on a baking tray/ovenproof serving dish then into the
preheated oven and cook for 12-15 minutes. Cook the tots until
golden, crispy, and hot throughout.
When the tots are almost finished cooking, heat up bacon gravy in a
small saucepan over a medium heat until piping hot, stirring
occasionally to make sure it does not burn. Keep warm until the tots
are ready.
To assemble the dish: place the tater tots in a serving dish, sprinkle
cheese curds over the tots then pour the gravy on top to melt the
cheese curds. Garnish with a sprinkle of crispy onions on the top. 



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Consume within 3 days

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


