TASTY TRASHY TATERS

YOU WILL NEED:

½ BAG OF TATER TOTS (LET THEM SIT OUT FOR A FEW MINUTES BECAUSE YOU CAN’T ADD THE CHEESE IF THEY ARE FROZEN SOLD)

SHARP CHEDDAR CHEESE, CUT INTO TINY SQUARES

HOT SAUCE (PREFERABLY TRADER JOE’S JALAPENO PEPPER SAUCE)

ONE PACKAGE OF BACON (CUT STRIPS IN HALF- NOT LENGTHWISE- SO THEY WRAP AROUND TATER NICELY)

½ CUP BROWN SUGAR

TOOTHPICKS

DIRECTIONS:

PREHEAT OVEN TO 350 DEGREES.  LINE A COOKIE SHEET WITH FOIL AND SPRAY THE SHEET WITH NON-STICK SPRAY.

TO ASSEMBLE:

1.  TAKE TATER TOT, CAREFULLY TAKE A SMALL KNIFE AND CUT INTO SLIGHTLY.  I USED A PAIRING KNIFE AND JUST SORT OF POKED THE TATER TOT.

2. PLACE CHEESE IN THE SMALL OPENING.  IF THE TATER TOT FALLS APART, PLACE THE CHEESE ON TOP OF THE TOT

3. ADD A DASH OF HOT SAUCE ON THE CHEESE

4. WRAP TATER TOT IN BACON

5. SECURE WITH TOOTHPICK

6. ROLL ENTIRE ENSEMBLE IN BROWN SUGAR

7. PLACE ON BAKING SHEET BUT NOT TOO CLOSELY TOGETHER 

8. BAKE IN OVEN AND YOU’LL NEED TO FLIP THEM AFTER A FEW MINUTES SO THE BACON COOKS EAVENLY AND THE CHEESE DOESN’T DRY OUT.  TAKES ABOUT 10 TO 15 MINUTES TOTAL.  

*IF THE CHEESE DRIPS OUT AND BURNS WHILE COOKING, JUST TRIM OFF AND SERVE.

THIS RECIPE IS FROM WENDY BRADLEY AND HOLLY DEARBORN AS FEATURED ON “THE CHEW”.

WENDY AND HOLLY ARE WOODSTOCK RESIDENTS.  TO LEARN MORE ABOUT WENDY AND HOLLY GO TO TWOPARTSSWEET.COM

NEXT WEEK:  AUNT CECILE’S GARLIC FETA CHEESE SPREAD

