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CALM YOUR
THOUGHTS WITH
TATER TOTS
A TATER TOT CASSEROLE
RECIPE COLORING BOOK
Calm Your Thoughts with Tater Tots: a tater tot casserole recipe
coloring book was crafted by student assistants and staff from
Robert E. Kennedy’s Creative Works department during spring
quarter 2020. The coloring book was created as a grounding
project for creativity, encouragement, and relaxation, following
adrienne maree brown’s #pleasureactivism, and offers an
example of how to use virtual resources offered by the library.
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TATER TOTS
AN OVERVIEW
By Natalie Priest
From side-dish to main-dish tater tots are either much
beloved or maligned. First conceived in 1953 by two
brothers — Golden Grigg and Francis Nephi Grigg,
they prudently invented the tater tot as a means
to use the leftover potato scraps from their frozen
french fry business. These frozen food entrepreneurs
started selling corn and potatoes door-to-door
eventually co-founding Ore-Ida Foods. Their tater tot
invention received its moniker from a company-wide
naming contest won by Clora Lay Orton.
Widely deemed the most versatile veggie, potatoes
are a staple for the imaginative incarnation of OreIda’s Tater Tots, a staple of kids meals, school
lunches, and the oh-so-delicious Tater Tot Casserole
— these originally repurposed “potato scraps” do
their part in continuing the long history of the potato.
According to culinary historian Andrew F. Smith, it
is believed that early American hunter-gatherers
encountered potatoes as early as 14,000 years
ago. At this time there were “235 different species
of potatoes” that could be found in South America,
Central America, and the North American Southwest.
Potatoes, as a commercial crop, found their way to
North America by way of Scotch-Irish immigrants
and by way of European colonization, they were
introduced to Africa and the South Pacific. In the
United States specifically, many states produce an
abundance of potatoes, with the majority produced
in Idaho. From their encounter with early American
hunter-gatherers to today’s mass cultivation Idaho
farm fields, potatoes have come a long way.
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Tater Tots themselves have a cult following.
These greasy, savory bites are loved by most,
and devoured by all in school cafeterias.
They are referenced in movies and songs,
reinforcing their cultural relevance. The tater
tot is of special importance in the San Luis
Obispo community where it can be found in
many different incarnations throughout town.
A college (and beyond) staple, they are even
mentioned in editions of the Cal Poly’s student
newspaper found in University Archives at
Kennedy Library.

the evolution of the tater tot

Calm Your Thoughts with Tater Tots • Robert E. Kennedy Library Creative Works • 5

TATER TOT
CASSEROLE RECIPE

INGREDIENTS :
• 1 package of Ore Ida Tater Tots (size
depends on your personal tot appetite)
• 1 large can of Cream of Mushroom soup
(Campbell’s Condensed Family Size Cream
of Mushroom Soup, 22.6 oz. is a good
choice)
• 1lb ground beef or ground turkey
• Salt and pepper to taste
• Garlic powder to taste

TOOLS AND
EQUIPMENT :
9” or 2 qt casserole dish
Oven
Elastic stretch pants

SERVING SIZE AND
NUTRITION FACTS :
Depending on an individual’s tot-tolerance,
maybe 2-10 servings.
Nutritionally, this dish is a 10 on the
comfort-food scale.

COOKING
INSTRUCTIONS :
1. Preheat oven according to the
directions on the Ore Ida Tater
Tot package
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2. In a large skillet, cook
ground beef or turkey over
medium heat until done;
drain. Season with salt and
pepper and some of the
garlic powder.

3. Spread cooked ground
meat into the bottom of
the casserole dish.

4. Dump in the can of Cream
of Mushroom soup and
mix well with meat. Spread
evenly in the casserole dish.
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5. On top of this meat/soup
mixture layer the tater tots
evenly. Add as many as your
tot preference can handle. Try
not to double layer though.

6. Place the casserole in the
oven and bake according to
the instructions on the Ore
Ida Tater Tot package.

7. Once done, eat.

RECIPE ADAPTATIONS
FOR VEGETARIANS:
Substitute ground meat with
Impossible Burger or other nonmeat alternative!
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Coloring Book Map!

TATER TOT TASTERIES
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In 1986 the Mustang Daily published two articles
mentioning Tater Tots
One specifically mentions the baking of Tater Tot
Casserole in Muir Hall. As the rules regarding indorm cooking limited the students to just “onepiece popcorn poppers and one unit coffee pots,”
a good amount of creativity was necessary in
the making of various dishes such as Muir Hall’s
Tater Tot Casserole. The article identify’s “Cal
Poly ingenuity in action” in relation to these tasty
taters (Mustang Daily, April 16, 1986, Pg. 5).

Wednescjay, April ló , I960

Meal

C

al Poly student housing
residenu have different
opinions regarding cam
pus eating esublishments: some
can’t live with them and some
can’t live without them. But by
spring quarter, almost all are
ready to protest tonight’s Beef
Ole’, also known as last night’s
Walnut Cheddar Loaf.
Some resident hall students,
however, have found creative
alternatives to dorm food,
despite the stringent rules gov
erning cooking in the residence
haUs.
Jeff Siuer, coordinator of stu
dent development at the Housing
Office, said no cooking is allowed
in student rooms, other thani
very minimal exceptions.
"Cooking is prohibited,’’ he
said, “ and therefore hot plates,
blenders, electric skillets, wire
coils and toasters are not per
mitted.’’
Sauer said these appliances are
both fire and health hazards.

According to the Resident Hall
Handbook, one-piece popcorn
poppers and one unit coffee pots
are the only cooking appliances
that are allowed. Small coffee
pots, or hot pots as they are of
ten called, are used to boil water.
The rule is not nearly as
limiting as it sounds, however.
Students have come up with
some clever ways to satisfy their
cravings without breaking any of
the rules. Sauer offered examples
such as students cooking maca
roni and cheese in their hot pots
and- making frozen yogurt pies in
their freezers.
Alan Razee, a senior speech
communication major and resi
dent adviser for Yosemite Hall,
said he has heard of people cook
ing eggs on hot air popcorn pop
pers.
Students place a piece of alu
minum foil over the part where
the air shoots out. When the hot
air blows on the bottom of the
foil, he said, it heats up like a
frying pan.

mom never mai

/

/

:

Mustang Recipe Contest

Abo«*, Tanaya H al raaMairi Mary Young atudla* whla cooking a lagal anack of
alao a TanayaraaManipaara hungrily Info tharaaldancahal miorowav* ovan.

TUaTMILUaÒNai«MM« Duty

Laft, Robin Dufroaaa,

S

•^■1W

Enter your favorite creative dorm recipe in the
Mustang Daiiy Creative Cooking Contest and win
vaiuabie prizes.
Contest rules and regulations:
• All recipes submitted to Mustang Daily must
conform to residence hall cooking regulations. No
illegal or contraband appliances may be used.
• All entries are subject to rigid testing by a team
of home economists in the Mustang Dally test
kitchen.
• Entries will be judged on the basis of taste,
ease of preparation, visual appeal, creativity and
economical use of ingredients.
• Mustang Daily and UGS employees and their
families are not eligible to enter the contest.
• Winning recipe will be published in Mustang
Daily and winner will receive dinner for two, valued
up to $20, at any restaurant that advertises in
Mustang Dally.
• Recipes should be typed or printed on a threeby-five card and entry deadline is 3 p.m. on Wed
nesday, April 23.
• All entries should be submitted to:
Students for Creative Cooking Alternatives, (SCCA)
c/o Mustang Daily
Graphic Arts Building Room 226

tudenu are advised to they had abig ham which they
Though the kitchens are used
have a suck of paper barbecuedoutside of the build prim arily to make birthday
towels handy when at ing.
cakes, Muir Hall residents have
tempting this and any other
“ It was great,” Hahn said. been known on occasion to use
“ creative” recipes for the first “ We had it along with sourdough
their kitchen facilities to create a
time.
bread.”
meal dear to their hearts ... Tater
Other alternatives Razee has
C arolyn Hurw itz, assistant Tot Casserole.
heard of include students hard health educator at the Health
T his sp ecial d in n e r was
boiling eggs in their hot pots and Center, suggested wrapping a brought to Muir Hall by resident
bringing fresh fruit back from hamburger patty in
aluminum
Matt Matter, a junior business
Farmers Market on Thursday foil and cooking it with an iron,
major, all the way from the din
nights to make fruit salad.
using the same
principle that
ing commons at Cal State
Donna Kessler, a Tenaya Hall was used to make grilled cheese Sacramenfo where Matter lived
resident and biochemistry senior, sandwiches.
in the dormitories hu freshman
said she had a roommate who
year.
She also suggested dropping
took a can of ravioli and floated frozen and instant foods into hot
The story began when he
it in a hot pot to heat it up.
pots, such as jello. For variety,
relocated to San LuU Obispo. He
The can had to be Boated, she she said, try adding fresh fruit to
was starving, he said, and
said, so that the contents the jello.
remembered how wonderful the
wouldn’t fry and her coffee
Steaming foods is also popular, Tater Tot Casserole used to taste
wouldn’t taste like spaghetti.
back in Sacramento.
Kessler said she has also had Hurwitz said. Just about any
M atter phoned the dining
heard of people making grilled thing can be steamed in a hot pot
by
punching
holes
in
aluminum
commons
and got the recipe. It
cheese sandwiches with their
foil and putting a little water in served around 120 people though,
irons.
'
he said, so he had to cut the
They just wrap the sandwich the bottom.
Foods she suggested steaming recipe down.
with aluminum foil and then iron
To recreate Muir Hall’s famed
it on both sides. Some even put include vegetables, chicken, beef,
recipe, students can brown >some
butter in the foil to brown the rice and hot dogs.
There are abo simple things meat along with onions and cel
bread. It really works and it’s
students can make in their rooms ery, layer thb with Tater Tots
good, Kessler said.
and cream of mushroom soup,
which require little preparation,
A ndrew H a h n , a ju n io r
mechanical engineering student Hurwitz said, such as dipping add some grated cheese on top
who lives in Muir Hall, has a raw vegetables in sour cream and then bake.
unique opportunity for an occa mixed with a dry soup mix. Also,
The above recipe U just one
sional altenutive to the Dining if a refrigerator is in the room,
example of Cal Poly ingenuity in
students can keep luncheon
Hall.
action. With a little creativity, a
His next-door neighbor is in a meats to make sandwiches.
hot pot and access to the resi
cut-of-the-month club, he said, so
h a ll
k itc h e n s ,
th e
Students can make things in d e n t
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The other interviews Cal Poly alumni Weird Al. Weird
Al famously utilized the acoustics of a Graphic
Arts building bathroom in the recording of his “My
Bologna,” a parody of “My Sharona” by The Knack.
The Mustang Daily mentions his song lyrics “Your
belly aches, your teeth grind/ Some tater tots would
blow your mind/ And you don’t mind if they’re not
cooked/ You need your fix. I guess you’re hooked”
from his parody of Robert Palmer’s “Addicted to
Love” (Mustang Daily, November 7, 1986, Pg. 2/4).
Courtesy: University Archives, Robert E.
Kennedy Library
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Potatoes are a good source of vitamins c and B6, as
well as zinc, iron, and potassium.
Each year, Americans eat 70 million pounds of Tater
Tots.
After the Spanish conquest of Peru, taxes were
collected in the form of potatoes.

The most potatoes grown from a single tuber is 370
lbs, according to Guinness World Records.
Many brands tried to compete with Ore-Ida’s
trademarked Tater Tots with names such as “Spud
Puppies” and “Tasti Taters.”

not a tot?

Tater Tots began as a way to utilize the seemingly
useless left overs from the cutting of French fries.
Secretary of State John Kerry and Foriegn Minister
of Russia Sergei Lavrov traded potatoes in 2014,
signifying friendship between the two countries.
Potatoes were such an important part of the
Mochica and Incan cultures that they worshipped
a potato goddess named Axomama.
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TATER TOT TIMELINE
10,000 BCE

500 BCE

Andean farmers likely
domesticate the common
potato, S. tuberosum (Smith 11)

Andean civilizations begin to
depict potatoes in pottery (De
Ferrière Le Vayer)

1532 CE
Spanish “Conquistadores” first
arrive and transport potatoes
back to Europe (Smith 15)

1715 CE
Potatoes now grown in
Germany, France, and the
Rhine Valley (Smith 30)

1664 CE
John Forester asserts in his
book, Englands Happiness
Increased, that the cultivation
of potatoes will prevent future
famine (Smith 31)

1732 CE
Ricard Bradly’s Discourse
Concerning the Improvement of
the Potato published (Smith 58)

1800 CE

1842 CE

Potatoes now cultivated in
Denmark, Sweden, Poland,
Russia, and Ukraine (Smith 30)

Potato blight discovered in
Philadelphia, PA (Smith 36)

1845-1851 CE

1953 CE

The Potato Famine

Tater Tots invented by F. Nephi
Grigg (Roberts 37)

1961 CE
Ore-Ida “Tater-Tots” trucks were
on the move, shipping tater tots
to all 50 states

1986 CE
The Mustang Daily publishes
two separate articles
mentioning Tater Tots.
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MEET
THE
TEAM
BEHIND THE TOTS
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You! Draw yourself as a tater tot
(or potato) and introduce yourself.

JAIME DING
jaime ding works in Creative Works at the
Robert E. Kennedy Library, Cal Poly San Luis
Obispo. Before Kennedy Library, jaime worked
with trash for years, beginning in the history
and visual arts departments, learning from
questions about cleanliness, beauty and value
within things and on streets. She loves snacks,
trash, and accessible resources. Heap all of
the toppings on some tater tots: especially the
bacon bits and the Parmesan cheese.

SASHA MENSHIKOVA
Sasha Menshikova (ART ‘20) is a fourth year Art
& Design student from San Mateo, California. She
serves as the Co-President of Cal Poly AIGA and
is passionate about using her position to support
diversity in design. She is the executive producer for
The Nightcap Sketch Comedy Team. She works at
Kennedy Library as a Design Student Assistant for the
Exhibit Program. Driven by an interest in thoughtful
and helpful design, Sasha wants to design digital
products that enrich life instead of cluttering and
confusing it.
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ISABELA PRESEDO-FLOYD
Isabela (ART ‘20) is the Digital Publishing
Student Assistant for Kennedy Library’s
Creative Works Department. When she’s
not working at the library, you might find her
planning events for AIGA Cal Poly, reviewing
manuscripts for sprinkle: an undergraduate
journal of feminist and queer studies,
designing for Project Jupyter, or counting the
number of Japanese magnolias on Cal Poly’s
campus. Her favorite tot topping is jalapeños.

NATALIE PRIEST
Natalie Priest is a senior Cal Poly English
student with a minor in Art History. She grew
up in the Village of Arroyo Grande on the
central coast of California and now works as
an art collection intern for Kennedy Library’s
Creative Works Department. In the fall she
will pursue a teaching credential at Cal State
LA’s Charter College of Education. In the
future Natalie plans to teach both English
and Art History at the high school level. Her
favorite tot topping is bacon.

LAURA SORVETTI
Laura Sorvetti is the Reference and
Instruction Specialist at Kennedy Library’s
Special Collections and Archives. She assists
students, faculty, staff, and the research
community to access and use primary
sources in their research. She prefers her
tater tots with a side of ketchup.
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CATHERINE TRUJILLO
Curator Catherine Trujillo oversees Robert E.
Kennedy Library’s Creative Works Program,
which supports alternative approaches to
scholarship with a commitment to support and
amplify underrepresented topics and voices
– by shaping, sharing, and fueling stories
with collaborators in art, exhibits, and digital
publishing. Her favorite tot topping is Cholula.

RUSS WHITE
Russ White is the Data and GIS Specialist at
Robert E. Kennedy Library. Through workshops,
instruction, and consultations, he assists users
across disciplines as they incorporate data
and technical resources in their work. Since
encountering the books of Edward Tufte as a
graduate student, Russ has been interested in
teaching (and practicing) data visualization as
a pathway for strengthening data literacy. His
favorite tot topping is plain old katchup.

JETT WITLIN
Jett Witlin is a second year Art & Design major
(Photography & Video Concentration) at
Cal Poly. She grew up in the South Bay of
Southern California. In the future, Jett plans to
work as a fashion and editorial photographer
building a diverse body of work, as changes in
technology accelerates more opportunities for
visual artists. Her favorite tater tot topping is
ketchup.
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