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BBQ Bacon Ranch Tater Tot Bake That’ll Blow Your
Mind

Cheesy Ranch Tater Tot Pie with BBQ Bacon Bliss

OVEN

375°F
TIME

30 min
METHOD

Air fryer
PRINT

Recipe Card

INGREDIENTS

� 1 lb frozen tater tots

� 1 cup shredded cheddar cheese

� 1/2 cup ranch dressing

� 1/2 cup BBQ sauce

� 6 slices cooked bacon, crumbled

� 1/4 cup chopped green onions

� Salt and pepper to taste

DIRECTIONS

1. Preheat the : OvenSet your oven to 375°F (190°C) and
lightly grease a 9-inch pie dish or baking dish.

2. Layer the : Tater TotsSpread the frozen tater tots
evenly in the bottom of the dish. No need to pre-cook
them.

3. Add : Cheese and SaucesSprinkle the shredded cheddar
cheese evenly over the tots. Then drizzle ranch
dressing and BBQ sauce across the top.

4. Top with : Bacon and Green OnionsScatter the crumbled
bacon and chopped green onions over everything. Add a
pinch of salt and pepper if desired.

5. Bake: Place in the oven and bake for 25-30 minutes, or
until the cheese is melted, the sauces are bubbly, and
the tots are golden and crispy on the edges.

6. Cool & : ServeLet it rest for 5 minutes before
slicing. Serve warm and enjoy every gooey, cheesy,
bacon-y bite.

SWAPS & NOTES

: creamy, crispy, cheesy, smoky, and satisfying.

Why You’ll Love This Recipe Fast & Easy - Only a handful of
ingredients and no complicated steps.

Big Flavor - Ranch + BBQ + bacon = a flavor explosion in every
bite.

Perfect for Sharing - Great for game day, potlucks, or lazy
weekend meals.

TIPS FOR SUCCESS

Use a pie dish or shallow baking dish - This ensures even browning and allows the top to get crisp.
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Drizzle extra BBQ after baking - For a saucier finish, add another light swirl of BBQ sauce right before serving.

Bake uncovered - This helps the tots crisp up rather than steam.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/bbq-bacon-ranch-tater-tot-bake-thatll-blow-your-mind/
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