
Loaded Tater Tots in Air Fryer: A Complete Guide | 1

Loaded tater tots in air fryer are not just a snack.  This bite-sized treat combines the classic
satisfaction of crispy, seasoned tater tots with the convenience of modern cooking
technology. With an air fryer, you can achieve the perfect texture—crispy outside and fluffy
inside—without the excess oil of traditional frying methods. Whether you’re a seasoned chef
or a kitchen novice, mastering loaded tater tots is simple and rewarding, making them a
favorite choice for gatherings or cozy nights in. Prepare to transform ordinary tots into
extraordinary culinary delights, all with the magic of your air fryer.

Ingredients Needed
Frozen tater tots
Your choice of shredded cheese (cheddar, mozzarella, or a mix)
Bacon bits or crumbled cooked bacon
Sliced green onions
Sour cream
Salt and pepper to taste

Equipment
Air fryer
Mixing bowl
Tongs or spatula

Instructions

Preheat the Air Fryer

Set Temperature: Preheat your air fryer to 400°F (200°C) for about 5 minutes.1.

Prepare the Tater Tots

Add Tater Tots: Place the frozen tater tots in a mixing bowl. Sprinkle a little salt and2.
pepper to taste.
Cook Tater Tots: Spread the tater tots in an even layer in the air fryer basket,3.
ensuring there’s no overlap. Cook for 15 minutes, shaking halfway through for even
crispiness.

https://spicyrranny.com/frozen-sausage-in-air-fryer/
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Add the Toppings

Add Cheese: Once the tots are golden and crispy, sprinkle shredded cheese over4.
them, and cook for an additional 2 minutes until the cheese melts.
Top with Bacon: Add bacon bits or crumbled bacon on top.5.

Final Touches

Garnish with Green Onions: Remove the tots from the air fryer and place them on a6.
serving platter. Garnish with sliced green onions.
Serve with Sour Cream: Serve immediately with a side of sour cream for dipping.7.
Enjoy your deliciously crispy loaded tater tots!

Perfect Air Fryer Cooking Time for Loaded Tater Tots
Preheat the Air Fryer: Begin by preheating your air fryer to 400°F. This step is1.
crucial to ensure that your tater tots start cooking immediately as they hit the hot
basket, promoting even crispiness.
Prepare the Tater Tots: While the air fryer is heating up, take your tater tots out of2.
the freezer. For optimal results, avoid defrosting them, as cooking from frozen helps
maintain their shape and texture.
Arrange in a Single Layer: Carefully place the tater tots in the air fryer basket in a3.
single, even layer. Overcrowding the tots can prevent airflow and result in uneven
cooking.
Air Fry Time and Temperature: Set the air fryer to cook at 400°F for 15-20 minutes.4.
Halfway through the cooking process, give the basket a good shake. This movement
redistributes the tots, allowing all sides to achieve a uniform golden brown color.
Check for Doneness: At around the 15-minute mark, start checking the tots. They5.
should be crisp and golden brown on the outside. Depending on the air fryer’s model,
you may need to adjust the cooking time by a few minutes.
Add Toppings and Serve: Once the tots are perfectly crispy, immediately top them6.
with your chosen ingredients like melted cheese, crumbled bacon, and a dollop of sour
cream. Serve them hot and enjoy the delightful crunch and explosion of flavors with
every bite.

Frozen Loaded Tater Tots in the Air Fryer: A Simple
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Guide
Using frozen tater tots as your base can save time without sacrificing flavor or crunch.
Begin by preheating your air fryer to ensure consistent cooking. Once the fryer is hot,
spread the frozen tater tots in a single layer in the basket. Avoid overcrowding, as this could
lead to uneven cooking. Set the air fryer to 400°F and cook the tots for approximately 18-20
minutes, shaking the basket halfway to promote even crispiness. After cooking, top your
crispy tots with your favorite ingredients—think gooey cheese, crispy bacon, and a dollop of
sour cream for a quick and satisfying snack or meal.

How to Cook Loaded Tater Tots in a Ninja Air Fryer
Cooking loaded tater tots in a Ninja Air Fryer is a breeze. Follow these simple steps to
achieve crispy perfection:

Preheat the Air Fryer: Begin by preheating your Ninja Air Fryer to 400°F.1.
Preheating ensures that the tots cook evenly and achieve maximum crispiness.
Prepare the Tots: Take your tater tots out of the packaging and arrange them in a2.
single layer in the air fryer basket. Avoid overcrowding to allow proper air circulation
for each tot.
Season the Tots: Lightly spray the tots with cooking oil and sprinkle your favorite3.
seasonings on top. Garlic powder, paprika, and salt are popular choices to enhance
flavor.
Cook the Tots: Set the timer for 15-20 minutes. Halfway through cooking, carefully4.
shake the basket to ensure even cooking on all sides. Keep a close eye on them in the
last few minutes to prevent overcooking.
Load the Toppings: Once the tots are golden and crispy, remove them from the air5.
fryer and immediately top with freshly shredded cheese, crispy bacon bits, and a
dollop of sour cream. For an extra flavor boost, add green onions or jalapeños.
Serve and Enjoy: Serve your loaded tater tots hot, and enjoy the perfect crispy snack6.
or side dish that everyone will love!

Using the Ninja Foodi to Make Loaded Tater Tots: Easy
Tips and Steps
The Ninja Foodi offers a convenient way to achieve perfect loaded tater tots with its air
frying capabilities. Follow these simple steps for crispy and delicious results:

https://spicyrranny.com/best-snacks-for-diabetics/
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Preheat the Ninja Foodi: Start by setting the Ninja Foodi to the air fry setting at1.
400°F. A preheated unit ensures even cooking.
Prepare the Tater Tots: Arrange the tater tots in a single layer at the bottom of the2.
crisper basket. Avoid overcrowding to allow hot air to circulate effectively.
Air Fry the Tots: Cook the tater tots for 18-20 minutes. Shake the basket halfway3.
through the cooking time to ensure they brown evenly on all sides.
Load with Toppings: Once the tots are golden and crisp, remove them from the Ninja4.
Foodi and top with your choice of ingredients – shredded cheese, bacon bits, green
onions, and a dollop of sour cream work beautifully.
Serve Immediately: For the best taste and texture, serve the loaded tater tots while5.
still hot and fresh. Enjoy your crispy, flavor-packed snack!

The Best Air Fryers for Cooking Loaded Tater Tots
Selecting the right air fryer can make all the difference when it comes to achieving perfectly
crispy loaded tater tots. The Philips Airfryer XXL stands out with its large capacity, allowing
you to cook more tots in one go, and its rapid air technology ensures consistent results. The
Ninja Air Fryer is another top choice due to its powerful airflow system and easy-to-use
controls, making it a favorite for both beginners and seasoned cooks.

For those looking for versatility, the Instant Vortex Plus offers multiple functions, including
air frying, roasting, and reheating, which can accommodate a variety of recipes beyond
tater tots. Each of these options promises efficiency and reliability, delivering the crispy
perfection that turns simple potatoes into a gourmet experience.

Loaded Tater Tots Recipe: How to Make Them in the
Air Fryer

Ingredients

1 bag of frozen tater tots
1 cup shredded cheddar cheese
1/2 cup crispy bacon bits
1/4 cup chopped green onions
Sour cream (optional)
Salt and pepper, to taste
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Instructions

Preheat the Air Fryer: Set your air fryer to 400°F (200°C) and allow it to preheat for1.
about 5 minutes. This ensures even cooking and the crispiest results.
Prepare the Tater Tots: Spread the frozen tater tots in a single layer in the air fryer2.
basket. Avoid overcrowding to ensure each tot cooks evenly.
Season and Cook: Lightly season the tots with salt and pepper. Air fry them for 15-203.
minutes, shaking or turning the tots halfway through to make sure they cook evenly.
Add the Cheese: Once the tater tots are golden brown and crispy, open the air fryer4.
and sprinkle them with shredded cheddar cheese. Close the air fryer and cook for an
additional 1-2 minutes, just until the cheese melts.
Load Them Up: Remove the cheesy tots from the air fryer and place them on a5.
serving platter. Top with crispy bacon bits and chopped green onions.
Serve and Enjoy: Serve the loaded tater tots hot, with a dollop of sour cream on the6.
side if desired. Enjoy as a savory snack, appetizer, or side dish to your favorite meal.

Delicious Air Fryer Tater Tot Recipes for Every
Occasion

Classic Cheese and Bacon Tots

Ingredients: Frozen tater tots, shredded cheddar cheese, crispy bacon bits, sour
cream, chopped chives
Instructions: Cook tots at 400°F for 15 minutes. Top with cheese and bacon bits
during the last 2 minutes. Finish with a dollop of sour cream and chives.

Spicy Jalapeño Tots

Ingredients: Frozen tater tots, pepper jack cheese, sliced jalapeños, hot sauce, diced
green onions
Instructions: Air fry the tots and add jalapeños and cheese 5 minutes before they’re
done. Drizzle hot sauce and sprinkle with green onions before serving.

Loaded BBQ Chicken Tots

Ingredients: Frozen tater tots, shredded BBQ chicken, shredded mozzarella cheese,
chopped red onions, BBQ sauce
Instructions: Cook tots, then add chicken and mozzarella for the last 3 minutes to
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melt. Drizzle with BBQ sauce and garnish with onions.

Mediterranean Tots

Ingredients: Frozen tater tots, crumbled feta cheese, chopped olives, diced tomatoes,
tzatziki sauce
Instructions: Fry tots and top with feta, olives, and tomatoes in the last 4 minutes.
Serve with a side of tzatziki for dipping.

Breakfast Tater Tot Skillet

Ingredients: Frozen tater tots, scrambled eggs, crumbled sausage, shredded cheese,
diced bell peppers
Instructions: Cook tots, then layer scrambled eggs, cheese, sausage, and peppers for
the last 5 minutes. Pair with ketchup or salsa.

Why Air Fryer Loaded Tater Tots Are Perfect for Game
Day
Air fryer loaded tater tots make an ideal game day snack for several reasons. First and
foremost, they’re quick and easy to prepare, allowing you to spend more time enjoying the
game and less time in the kitchen. Here’s how to make them game day ready:

Gather Your Ingredients: Start with a bag of your favorite frozen tater tots and a1.
selection of toppings such as shredded cheese, bacon bits, jalapeños, sour cream, and
any other toppings you love.
Preheat the Air Fryer: Set your air fryer to 400°F. A preheated fryer ensures the tots2.
cook evenly and achieve maximum crispiness in a short amount of time.
Arrange the Tots: Place the frozen tater tots in a single layer in the air fryer basket,3.
making sure there’s enough space for air to circulate around them.
Cook the Tots: Air fry the tots for 15-20 minutes. Shake the basket halfway through4.
to ensure they cook evenly on all sides.
Add Toppings: Once the tots are perfectly crispy, remove them from the fryer and5.
transfer them to a serving dish. Quickly add your choice of toppings, ensuring the
cheese has time to melt over the hot tots.
Serve and Enjoy: Present the loaded tots while they’re still hot, with extra toppings6.
and condiments on the side. They’re guaranteed to be a hit, providing delicious bites
that are perfect for sharing among friends.
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These loaded tater tots are not only tasty but also customizable, allowing each guest to
create their perfect game day snack. Plus, the air fryer makes cleanup a breeze, ensuring
your focus remains on the fun of the game.

How to Make Healthier Loaded Tater Tots in the Air
Fryer
Making healthier loaded tater tots doesn’t mean sacrificing flavor. Follow these steps to
create a delicious, lighter alternative:

Choose the Right Tots: Start with sweet potato tater tots or any low-fat version1.
available. These options offer additional nutrients and fewer calories than traditional
tots.
Preheat the Air Fryer: Just like with regular tots, preheat your air fryer to 400°F.2.
This step ensures that your tots crisp up efficiently.
Arrange the Tots: Lay the tots in a single layer with space in between, which helps3.
the hot air circulate evenly, ensuring optimal crispiness.
Season Sparingly: Use herbs and spices like garlic powder, paprika, or a pinch of4.
cayenne pepper for flavor without the extra calories. Avoid using too much salt.
Cook Until Crispy: Air fry the tots for 15-20 minutes, shaking the basket halfway5.
through to guarantee even cooking.
Load with Lighter Toppings: For a healthier twist, opt for low-fat cheese or plant-6.
based cheese. Consider using Greek yogurt as a creamy topping instead of sour cream.
Add plenty of fresh vegetables like diced tomatoes, sliced avocado, or chopped green
onions for added nutrition.

These steps ensure you enjoy your loaded tater tots with reduced guilt, while still keeping
them tasty and satisfying.

Best Frozen Loaded Tater Tots to Cook in an Air Fryer:
Steps
Choosing the right frozen loaded tater tots is key to ensuring a tasty and satisfying result.
Look for tots that are already seasoned with basic flavors like herbs or spices to
complement your toppings. Once you’ve selected your frozen tots, follow these steps to
achieve crispy perfection:



Loaded Tater Tots in Air Fryer: A Complete Guide | 8

Preheat Your Air Fryer: Start by preheating your air fryer to 400°F. A preheated1.
fryer ensures that the tater tots cook evenly from the start.
Arrange the Tater Tots: Spread your frozen tater tots in a single layer in the air2.
fryer’s basket. Avoid overcrowding to allow hot air to circulate and crisp up every
piece.
Cook the Tots: Air fry the tots for about 18-20 minutes. It’s crucial to shake the3.
basket halfway through the cooking process to promote even cooking and prevent
sticking.
Add Toppings: In the last 3-5 minutes of cooking, sprinkle your desired toppings over4.
the tots. This could be a mix of shredded cheese, diced bacon, or sliced jalapeños.
Return to air fry long enough for the cheese to melt and toppings to warm through.
Serve and Enjoy: Once cooked to your liking, remove the tots from the air fryer, and5.
let them cool slightly, then serve with a side of sour cream or your favorite dip for an
extra flavor kick.

Air Fryer Tater Tot Casserole: A Fun Twist on Classic
Tots
Transform your air fryer experience with this delightful tater tot casserole. This fun twist on
the classic tater tot dish is sure to be a hit with family and friends. Follow these simple steps
to create a satisfying meal:

Preheat Your Air Fryer: Set your air fryer to 400°F. Preheating ensures that your1.
casserole cooks evenly and develops a nice, crisp top.
Cook the Ground Meat: In a skillet, brown your choice of ground meat, such as beef2.
or turkey, over medium heat. Season with salt, pepper, and any additional spices you
enjoy. Once cooked, drain any excess fat.
Prepare the Casserole Mixture: In a mixing bowl, combine the browned meat with a3.
can of cream of mushroom soup, a cup of shredded cheddar cheese, and half a cup of
sour cream. Mix until well combined.
Layer Tater Tots and Mixture: In an oven-safe dish that fits in your air fryer, spread4.
a layer of frozen tater tots at the bottom. Add a layer of the meat mixture on top,
followed by another layer of tater tots.
Air Fry the Casserole: Place the dish in the air fryer basket and cook for 20-255.
minutes. Check periodically to ensure the tots are golden and crisp.
Add Toppings: During the last 5 minutes of cooking, sprinkle additional cheddar6.
cheese and chopped green onions on top. Air fry until the cheese is melted and bubbly.
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Serve and Enjoy: Once done, let the casserole cool slightly before serving. Enjoy the7.
crunchy, cheesy delight with your favorite sauce or topping, if desired.

This air fryer tater tot casserole is an easy and delicious meal that’s perfect for any
occasion!

How Long to Cook Frozen Loaded Tater Tots in an Air
Fryer
Cooking frozen loaded tater tots in an air fryer is quick and straightforward. Here’s a step-
by-step guide:

Preheat: Begin by preheating your air fryer to 400°F. This ensures that your tater tots1.
crisp up right from the start.
Arrange the Tots: Place your frozen tater tots in a single layer in the air fryer basket.2.
Be careful not to overcrowd them to ensure even cooking.
Initial Cooking: Cook the tater tots for approximately 10 minutes. This is the first half3.
of the cooking time.
Shake and Season: Halfway through, shake the basket to toss the tots around. This4.
promotes even crisping. At this point, season the tots with your preferred spices or
seasoning blends.
Final Cooking: Continue cooking for another 10 minutes or until the tots are golden5.
brown and crispy. Keep an eye on them towards the end to avoid burning.
Load with Toppings: Once they’re perfectly crisp, remove the tots and immediately6.
top them with cheese, bacon, and any other desired toppings. Return them to the air
fryer for an additional 2-3 minutes to melt the cheese and heat the toppings.

Enjoy your perfectly loaded air-fried tater tots as a delicious snack or side dish!

The Ultimate Guide to Making Loaded Tater Tots in the
Air Fryer: Step-by-Step Instructions

Step 1: Gather Your Ingredients

Before you begin, assemble everything you’ll need. This includes a bag of frozen tater tots,
your choice of toppings like shredded cheddar cheese, cooked bacon bits, sour cream, and
sliced green onions. You may also consider adding extras like jalapeños or avocados for a
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unique twist.

Step 2: Preheat the Air Fryer

Set your air fryer to 400°F (200°C) and let it preheat. Preheating ensures that the tater tots
cook evenly and develop that desirable crispy exterior.

Step 3: Arrange the Tater Tots

Place a single layer of frozen tater tots in the air fryer basket. Ensuring they are evenly
spaced allows hot air to circulate around each tot for consistent cooking.

Step 4: Cook the Tater Tots

Cook the tots for about 15-20 minutes, shaking the basket halfway through to ensure they
cook evenly on all sides. Adjust the time if necessary, as air fryer models can vary.

Step 5: Add Toppings

Once the tater tots are golden and crispy, remove them from the fryer and immediately top
them with shredded cheese. Return them to the fryer for an additional 1-2 minutes, just
until the cheese melts.

Step 6: Serve and Garnish

Carefully remove the loaded tots from the air fryer and plate them. Garnish with crispy
bacon bits, a dollop of sour cream, and a sprinkle of sliced green onions. Serve hot and
enjoy your delicious creation!

Choosing the Right Air Fryer for Perfect Loaded Tater
Tots

Determine Capacity Requirements: Before investing, consider how many tater tots1.
you plan to cook at once. If you’re cooking for a larger crowd, opt for an air fryer with
a bigger capacity, typically around 5 to 7 quarts. Smaller families or individuals may
find a 2 to 4-quart model sufficient.
Evaluate Temperature Range: The ideal air fryer should be capable of reaching up2.
to 400°F, which is crucial for achieving that perfect crispy exterior. Some models offer
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adjustable temperature settings, allowing for more precise control.
Assess Features and Functions: Look for air fryers with preset functions like3.
specific tater tot settings or a general “French fry” mode. These settings can simplify
the cooking process and ensure consistent results without the guesswork.
Consider Ease of Cleaning: Cleaning can be a deciding factor for many. Choose air4.
fryers with non-stick baskets and parts that are dishwasher safe to make post-cooking
cleanup a breeze.
Read Reviews and Ratings: Checking customer reviews and ratings can provide5.
insights into real-life performance and reliability. Look for feedback specifically about
cooking frozen and loaded tater tots to gauge if the model meets your expectations.
Set a Budget: Air fryers come in various price ranges, from budget-friendly to high-6.
end models with additional features. Set a budget and choose a model that provides
the best value for your needs without unnecessary extras.

Selecting the right air fryer can enhance your loaded tater tot experience, making it easier
to achieve consistent and delicious results every time.

Conclusion
Embracing the art of making loaded tater tots in the air fryer opens up a world of delicious
possibilities. With the guidance provided in this comprehensive guide, you can easily create
irresistible snacks for any occasion. The key is to experiment with different toppings and
flavors while enjoying the convenience and health benefits of air frying. Whether you’re
catering to varied preferences during a game day or hosting a casual get-together, these
tater tots are sure to be a hit with all. So gather your favorite ingredients, harness the
power of your air fryer, and savor the delectable crunch of perfectly loaded tater tots. Enjoy
your culinary adventure!

FAQs

How long should I preheat the air fryer before cooking tater tots?

Preheating the air fryer typically takes about 3-5 minutes, depending on the model. It’s
essential to ensure the fryer reaches the desired temperature of 400°F to achieve a crispy
exterior on your tater tots.
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Can I use fresh potatoes instead of frozen tater tots?

Yes, you can substitute fresh potatoes by cutting them into small, uniform pieces akin to
tater tots. To ensure they crisp up, soak them in water for 30 minutes to remove excess
starch, dry thoroughly, and season before cooking.

What are some alternative toppings I can use?

Beyond cheese and bacon, try experimenting with toppings like crumbled feta, chopped
jalapeños, diced tomatoes, or olives. You could also add a drizzle of ranch or hot sauce for
an extra flavor kick.

How do I prevent the tater tots from sticking to the basket?

Using a non-stick spray or lightly brushing the air fryer basket with oil can help prevent
sticking. Additionally, shaking the basket halfway through cooking ensures the tots move
around and don’t adhere to the surface.

Can I reheat leftover tater tots in the air fryer?

Absolutely! Reheat leftover tater tots in the air fryer at 350°F for about 3-5 minutes until
they’re warm and regain their crisp texture.

Is it okay to layer the tater tots in the fryer?

For best results, it’s recommended to cook the tater tots in a single layer to allow even
circulation of hot air. If you’re cooking in bulk, it’s better to do multiple batches for optimal
crispness.


