
Drop it Like It’s Tot

Steps:

1. Preheat the oven to 350 degrees.

2. Heat a 4-quart heavy-duty saucepot over medium-low heat. Melt butter, whisk in softened cream 
cheese and stream in hot sauce and turn off heat. Add in garlic and whisk in remaining hot sauce and 
blue cheese until incorporated. Set aside.

3. In a bowl combine the three cheeses, onion, celery, and red bell pepper.

4. To assemble: spread a third of the buffalo sauce mixture on the bottom of a 13x9 baking dish, top with 
half of the cheese mixture, tots, beans, and corn. Repeat with remaining sauce and cheese. Bake for 30-45 
minutes until golden and bubbly. 

5. Remove from the oven, garnish with crushed corn ships, serve warm. Garnish with optional parsley for a 
bit of color.

Prepare your family and 
your taste buds. These tots 
are wildfire hot!

Preparing for Wildfires:

• Know your evacuation 
route in case officials ask 
you to leave.

• Pack a go bag with 
important documents.

www.Ready.gov/Wildfires

Ingredients (serves 4):
2 sticks Unsalted butter
2 cups Hot Sauce
4 cloves Garlic, minced
8 ounces Cream cheese
½ cup Blue cheese (or ranch) dressing
1 ½ bags Tater tots (about 3 pounds)
1 cup Black beans, drained
1 cup Corn kernels, drained
1 cup Blue cheese crumbles
2 cups Pepper Jack cheese, shredded
1 cup Sharp cheddar cheese, shredded
½ cup Yellow onion, minced
½ cup Celery, minced
¼ cup Red bell pepper, diced
2 cups Crushed corn chips (one 9.25 bag crushed in a food processor)

Chopped parsley for garnish (optional)

*Make it meaty – Add a pound or two of pulled chicken, ground beef, or pulled pork for an even heartier 
casserole.


	Drop it Like It’s Tot

