TATER TOTS TOSSED IN DATE BUTTER
First, make the Hot Date! Butter (the "date butter" component)

For the butter:

5 
Tbsp. (75 g) butter, room temperature

3 
Tbsp. olive oil

5 
fat garlic cloves, grated (or very finely minced)

1 
large handful finely chopped soft fresh herbs (like parsley, chives, scallion greens, or 
ramps)

3 
Medjool dates, pitted and finely chopped

1 
tsp. lemon zest (optional, but adds brightness)


Salt and freshly ground black pepper to taste


Optional: a pinch of red pepper flakes or chili for heat, grated Parmesan for extra 
umami
For the Tater Tots:
2 lb. (about 910 g) frozen tater tots (standard or extra-crispy variety works great)

2 tsp. garlic powder (optional, for extra garlic kick)

For the butter:

In a bowl, mash together the softened butter and olive oil until smooth and combined.

Stir in the grated garlic, chopped herbs, finely chopped dates, lemon zest (if using), salt, pepper, and any optional add-ins.

Mix well until evenly distributed. Taste and adjust seasoning (it should be garlicky, herby, sweet from the dates, and well-salted).

You can use it immediately or refrigerate (let it come back to room temp before tossing with hot tots). It keeps for several days in the fridge.

For the Tater Tots

Preheat your oven according to the tater tots package directions (usually 425–450°F / 220–230°C). Line a large baking sheet with parchment or foil for easy cleanup.
In a large bowl, toss the frozen tater tots with the garlic powder (if using) to coat evenly.

Spread them in a single layer on the baking sheet. Bake until super crispy and golden (follow package timing, usually 20–30 minutes; flip halfway if needed for even crisping).

While hot, transfer the crispy tots back to the large bowl.
Add a generous amount of the room-temperature Hot Date! Butter (start with about half the batch and add more to taste—aim for good coating without sogginess).
Toss everything together quickly so the butter melts slightly and coats the tots evenly.

Taste one and adjust with extra salt, herbs, or more butter if desired.
Serve immediately while hot and crispy—great on their own or with a dipping sauce like yogurt or aioli if you want.
Tips:

The dates add a subtle caramel sweetness that balances the garlic and herbs beautifully—it's addictive!
For extra flair, finish with flaky salt, more fresh herbs, or a sprinkle of grated Parmesan.
This works with other potatoes too (fries, roasted potatoes, etc.), as the butter is super versatile.

Enjoy your upgraded tater tots—they're a crowd-pleaser with that perfect sweet-savory vibe!
Butter recipe, from Rawaan Alkhatib's cookbook Hot Date! (published in 2025 and featured on Epicurious). It's a fun, sweet-savory twist on classic tater tots: crispy frozen tots get tossed in a garlicky, herbaceous compound butter studded with chopped dates for a caramel-like sweetness and nutty depth.
This makes a great party appetizer or side dish.

SERVES: 6–8 people.

