
Ellington Farms® Potato Tots are the perfect 
canvas for your menu creation to come to life.

Versatile. 
Menued as a side or  
appetizer, Potato Tots  
can be utilized across 
multiple dayparts and 
customized to create the 
cornerstone of a great 
signature dish.

1. On Trend.  
Potato Tots are 
among the fastest 
growing sides in the 
United States, grow-
ing at +12% annually.* 
They are a nostalgic, 
feel good potato and 
a true crowd pleaser.

2. On Demand.   
Designed to help drive 
traffic and increase 
customer check size, 
Ellington Farms®  
Potato Tots are a high 
value add for a low 
cost. They are the  
perfect addition to  
your menu.

3.

               Product Information Packaging Preparation

Ben E. 
Keith Code MFR Code Product Description Certifications Pieces/

lb
Pack/
Size

Case Wt (lb) Cooking 
Method Temp Time

Net Gross

194943 1000011936 Ellington Farms® Potato Tots Halal 47 – 53 6x5 lb. 30 31.41
Deep Fry 350° 2-1/2 - 3 min

Convection Oven 425° 8 - 12 min

More Than A Side
Potato tots

Recipe Ideas



The Greek.  
Potato Tots surrounded 
by tomato, green onions, 
cucumber, olives, green 
pepper and feta cheese 
crumbles.

Tot-chos for the Table.  
Potato Tots topped with 
diced tomato, cheddar 
cheese and jalapeños. Finish 
with salsa and sour cream 
on the side.

Sweet Chili Tots.  
Potato Tots coated  
with sweet chili Thai 
sauce and topped with 
black and white sesame 
seeds, green onion  
and finely chopped  
red chili pepper.

Honey Jalapeño Tots.  
Crispy warm honey glazed 
Potato Tots sprinkled with 
fine diced jalapeño to  
create the perfect sweet 
and spicy snack.

Northern Tots.  
In the spirit of our  
Canadian neighbors,  
Potato Tots are 
topped with maple 
syrup, cheese, bacon 
and red pepper.
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