Tater Tot Casserole
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Recipe by: Laura Vitale 1) Preheat your oven to 375 degrees,
butter a casserole dish (about a 9x9 inch)
Serves 4-6 and set aside.
Prep Time: 15 minutes 2) In a large skillet with high sides, add the
Cook Time: 1 hours 0 minutes olive oil, preheat it over medium high heat
(right between medium and medium high)
Ingredients add the beef, onion garlic, salt and pepper
__11Ib of Lean Ground Beef and saute until the onion has softened and
__1 Yellow Onion, finely Chopped the beef is cooked (if your beef renders a
__ 2 Cloves of Garlic, minced lot of fat, discard most of it) then stir in the
__1 Thsp Salt Free Steak Seasoning flour, keep stirring until well incorporated,
___2 Thsp of Olive Qil then add the beef stock, Worcestershire sauce and steak seasoning,
__ 2 Thsp of Flour bring to a boil, reduce the heat to medium low and let it simmer for
__1-3/4 cups of Beef Stock about 10 minutes.
__ 2 tsp of Worcestershire Sauce
__4 0z of Cream Cheese or sour cream 3) Stir in the corn and cream cheese until the cream cheese melts, then
__1 Cup of frozen (thawed) or Canned Corn pour mixture in your prepared pan, sprinkle with the cheese, top with the
(drained) tots followed by your dried chives, bake for 45 minutes then allow it to
213 Cup of Shredded Cheddar rest for a few minutes before serving.

__1/2 bag of Frozen Tater Tots
___Pinch of dry chives or onion powder

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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