
 

BUBBA RECIPES https://bubbafoods.com/all-things-bubba/  

___________________________________________________________________________________ 
 

 
 
 

 
 

Make your Bubba Crispier with Tots 

TOTCHO BURGERS 

FEEDS: 

4 PEOPLE 
PREP TIME: 

15 MINUTES 
COOK TIME: 

45 MINUTES 
TOTAL TIME TO PLATE: 

60 MINUTES 

GROCERY CHECKLIST: 
Tots: 
• 4 cups “mini” tots, frozen 
• splash of vegetable or peanut oil 
• pinch of salt and pepper 
 
Guacamole: 
• 2 avocados 
• 1 garlic clove, grated or pressed 
• juice of 1 lime 
• salt and pepper 

MISCELLANEOUS CHECKLIST 
• Grill 
• Cheese Grater 
• Spatula 
• Knife 
• Mixing Bowls 
• Cutting Board 
• Measuring Spoons 
• Plates 
• Utensils 

Cheese Sauce: 
• 5 oz can evaporate milk 
• 1 teaspoon corn starch 
• 4 ounces cheddar jack 

cheese, grated 
 
Burger: 
• 4 burger buns 
• 1/4 cup sour cream 
• 4 Original BUBBA burgers 
• 4 slices Colby jack cheese 
• Pickled jalapeño slices 

DIRECTIONS 

 
STEP 1 - BAKE THE TOTS 
Preheat the oven to 450°F. Put the tots on a baking sheet and toss with oil, salt and pepper. Cook in the oven for 
about 25 minutes until crispy and browned. 
 
________________________________________________________________________________________________ 

 
STEP 2 - MAKE THE GUAC 
Remove the skin and seeds from the avocados and place the flesh in a large bowl. Add in the lime juice, garlic and salt 
and pepper and stir/mash to combine. Cover with plastic wrap so the wrap is touching the top of the guac. Set aside in 
the fridge until ready to use. 
 
________________________________________________________________________________________________ 

 
STEP 3 - MAKE THE CHEESE SAUCE 
Make the cheese sauce – Whisk the corn starch into the evaporated milk. Pour this mixture into a small sauce pan. 
Bring to a simmer, stirring often. As it comes to a simmer you will see it thicken up. Remove from heat and stir in the 
cheese. Continue to stir and the residual heat should melt the cheese, but if not, you can put it on low heat, just keep 
an eye on it because it will separate if it gets too hot. Hold this over as low of a heat as you can until ready to use, 
adding a splash of milk if it gets too thick. (“alt” milk will work here if that is all you have.) 
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  STEP 4 - COOK YOUR BURGERS 
Preheat the grill to medium-high heat. Toast the buns on the grill first for about one minute. Remove from heat and 
set aside. Smear about 1 tablespoon of sour cream on each bottom bun. 
 
Next, grill the burgers about 5 minutes on the first side, until you start to see the juices collecting on the top of the 
burger. Flip and add the cheese slices. Cook another 5 minutes until it is cooked through. 
 
________________________________________________________________________________________________ 

 
STEP 5 - TOP AND SERVE 
Put the burgers on the bottom buns, then spread on the guac. Pile up some tots, then pour on the cheese sauce. 
Finally top with a few jalapeño slices, add on the top bun, and serve. 
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