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dirty tots kits

2 PEOPLE 

Prep: 10 minutes
Cook: 5-15 minutes

in the box
Tater Tots
Bacon
Parmesan
Ranch Sauce
Buffalo Hot Sauce
Optional: Cooking Oil if frying
Optional: Chives or Spring Onions to
garnish
Egg, Milk, Sulphites, Mustard

What you need: 
1 x Frying pan 1 x Fine grater
For oven cooking: 
1 x Baking tray
For deep frying: 
1 x Large heavy based saucepan &
temperature probe (or a deep fat
fryer) 1 x Slotted spoon/ tongs
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https://www.plateaway.com/product/guasa-chicken-arepa-kit/


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 then into the preheated oven and
cook for 12-15 minutes. Cook the tots until golden, crispy, and hot
throughout.
While the tots are cooking, fry the bacon on a medium heat in a
frying pan until crispy, set aside. To assemble the tots: place the
tater tots in a bowl or serving dish. Using a spoon, drizzle both
sauces on top of the tots (one sauce at a time to make a nice
pattern). Then grate the cheese over the top and finally sprinkle the
crispy bacon over the top to finish. Optional: add some finely
chopped chives or spring onions to garnish. 



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


