vegan tater tots recipe

Vegan Tater Tots Recipe are a delightful twist on a classic comfort food,
making them a perfect addition to any meal or snack time. Traditionally made
with shredded potatoes and deep-fried until golden brown, tater tots are a
beloved favorite for many. However, by using plant-based ingredients, we can
create a version that is not only delicious but also cruelty-free. In this
article, we'll explore the ingredients, preparation steps, and tips to help
you make the ultimate vegan tater tots from scratch.

Why Choose Vegan Tater Tots?

Vegan tater tots are an excellent choice for several reasons:

1. Healthier Option: By avoiding dairy and animal products, you can create a
dish that's lower in saturated fats and cholesterol.

2. Ethical Eating: Veganism promotes animal welfare and reduces the
environmental impact associated with animal agriculture.

3. Allergen-Friendly: Vegan tater tots can be easier to modify for those with
specific dietary restrictions, as they don't contain eggs or dairy.

4. Delicious Flavor: With the right seasonings and cooking methods, vegan
tater tots can be just as flavorful and satisfying as their traditional
counterparts.

Ingredients

Creating the perfect vegan tater tots requires a selection of simple
ingredients. Here’s what you'll need:

Base Ingredients

- 2 large russet potatoes (about 1 pound or 450 grams)

- 1/4 cup all-purpose flour (or gluten-free flour if needed)

- 1/4 cup nutritional yeast (adds a cheesy flavor)

- 1 teaspoon garlic powder

- 1 teaspoon onion powder

- Salt and pepper to taste

- 0il for frying or baking (such as vegetable o0il or coconut o0il)

Optional Add-ins



To enhance the flavor and texture, you can consider adding:

- 1/4 cup chopped chives or green onions for freshness
- 1/4 teaspoon smoked paprika for a smoky flavor

- 1/4 teaspoon cayenne pepper for a hint of heat

- 1/4 cup vegan cheese shreds for added creaminess

Preparation Steps

Making vegan tater tots is a straightforward process, and with a little
preparation, you can whip up a batch in no time.

Step 1: Prepare the Potatoes

1. Peel and Boil: Peel the russet potatoes and cut them into quarters. Boil
them in a pot of salted water for about 15-20 minutes or until fork-tender.
2. Drain and Cool: Drain the potatoes and let them cool for a few minutes.
This makes them easier to handle.

3. Mash: Once cooled, mash the potatoes in a large mixing bowl until smooth.
You can use a potato masher or a fork for this step.

Step 2: Mix the Ingredients

1. Add Dry Ingredients: To the mashed potatoes, add the flour, nutritional
yeast, garlic powder, onion powder, salt, and pepper. If you are using any
optional add-ins, include them now.

2. Combine: Mix everything together until well combined. The mixture should
be sticky but firm enough to hold its shape.

Step 3: Shape the Tater Tots

1. Form Tots: Take small portions of the mixture and roll them into small
cylinders or balls, about 1 inch in diameter. Place them on a baking sheet
lined with parchment paper.

2. Chill: If time allows, chill the shaped tater tots in the refrigerator for
about 30 minutes. This step helps them hold their shape during cooking.

Step 4: Cooking Methods

You can choose to fry or bake your vegan tater tots, depending on your
preference.



Frying Method

1. Heat 0il: In a deep skillet or frying pan, heat about 1-2 inches of o0il
over medium heat until it reaches 350°F (175°C).

2. Fry Tots: Carefully add the tater tots to the hot oil in batches, making
sure not to overcrowd the pan. Fry for about 3-4 minutes on each side, or
until golden brown and crispy.

3. Drain: Use a slotted spoon to remove the tots from the oil and place them
on a paper towel-lined plate to drain excess oil.

Baking Method

1. Preheat Oven: Preheat your oven to 400°F (200°C).

2. Prepare Baking Sheet: Line a baking sheet with parchment paper and lightly
grease it with cooking spray or oil.

3. Arrange Tots: Place the tater tots on the baking sheet, ensuring they are
spaced apart for even cooking. Lightly brush or spray the tops with oil.

4. Bake: Bake for 25-30 minutes, flipping them halfway through, until they
are crispy and golden brown.

Serving Suggestions

Vegan tater tots are incredibly versatile and can be enjoyed in various ways.
Here are some serving suggestions:

1. Dipping Sauces: Serve with your favorite vegan dipping sauces, such as
ketchup, vegan ranch, or a spicy aioli.

2. Loaded Tots: Top the tater tots with vegan cheese, jalapefos, and avocado
for a delicious loaded tater tot dish.

3. Salads: Toss them into a salad for added crunch and flavor.

4. Breakfast: Serve alongside a tofu scramble or vegan breakfast burritos.

Storage and Reheating

If you have leftovers, you can store your vegan tater tots in the
refrigerator for up to 3 days. Here's how to store and reheat them
effectively:

Storing

- Let the tater tots cool completely before placing them in an airtight
container.
- You can also freeze them for up to 3 months. To freeze, place the uncooked



shaped tater tots on a baking sheet, freeze until solid, then transfer to a
freezer-safe bag.

Reheating

- Oven: Reheat in the oven at 375°F (190°C) for about 10-15 minutes until
heated through and crispy.

- Air Fryer: Place them in an air fryer at 375°F (190°C) for about 5-7
minutes for a quick reheating option.

Tips for Perfect Vegan Tater Tots

To ensure your tater tots turn out perfectly every time, consider the
following tips:

1. Choose the Right Potatoes: Russet potatoes are ideal due to their starchy
content, which helps the tots hold together.

2. Don’t Skip the Chilling Step: If you're baking or frying, chilling the
tots helps them maintain their shape.

3. Experiment with Flavors: Don’t hesitate to experiment with different herbs
and spices to suit your taste.

4. Cook in Batches: If frying, cook in small batches to maintain the o0il
temperature and achieve optimal crispiness.

Conclusion

Making vegan tater tots is an enjoyable and rewarding experience. Not only do
they make for a delightful snack or side dish, but they're also customizable
and easy to prepare. With this comprehensive recipe, you can create crispy,
golden tater tots that everyone will love, whether they're vegan or not. So
gather your ingredients, channel your inner chef, and enjoy these delicious
bites of comfort food!

Frequently Asked Questions

What are the main ingredients needed for a vegan
tater tots recipe?

The main ingredients for vegan tater tots typically include grated potatoes,
cornstarch or flour as a binder, nutritional yeast for flavor, and seasonings
like garlic powder, onion powder, salt, and pepper.



Can I use frozen potatoes for making vegan tater
tots?

Yes, you can use frozen grated or riced potatoes for making vegan tater tots.
Just make sure to thaw and drain excess moisture before mixing with the other
ingredients.

How do I make vegan tater tots crispy?

To make vegan tater tots crispy, ensure the potato mixture is well-drained,
use a higher temperature for baking or frying, and consider adding a little
0il to the mixture or lightly spraying the tots before cooking.

Are there any gluten-free options for vegan tater
tots?

Yes, you can make gluten-free vegan tater tots by using gluten-free flour or
cornstarch as a binder instead of regular flour.

What dipping sauces pair well with vegan tater tots?

Vegan tater tots pair well with a variety of dipping sauces, such as vegan
ranch, ketchup, barbecue sauce, or a spicy aioli made with vegan mayonnaise
and sriracha.

How can I add flavor to my vegan tater tots?

You can add flavor to your vegan tater tots by mixing in ingredients like
finely chopped herbs, spices, vegan cheese, or even sautéed onions and
peppers into the potato mixture before forming the tots.
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