sloppy joe tater tot casserole
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My guy is not crazy about sloppy joes – or basically anything barbequed (crazy as that sounds).  This is a great casserole to whip up with extra or leftover sloppy joe mixture – and is actually a casserole that he likes.  Go figure!  The tater tot crowns are a different shape that the typical tater tots – nice and not quite so heavy on the potato side.  This is also a great recipe to make in my cast iron skillet when we are camping – smells and tastes delicious!
INGREDIENTS:
1-1/2 pound ground beef
1 red bell pepper, diced
1 sweet onion, diced
1 can corn, drained
1-1/2 cup barbeque sauce
2 ounces cream cheese
8 ounces cheddar or cojack cheese (shredded)
16 ounces tater tot crowns
chives, for sprinkling on top as desired

HOW I MAKE THIS:
1. Preheat oven to 400 degrees.
2. Spray a 9x13 inch casserole with non-stick cooking spray or prepare your 12-inch cast iron pan.
3. If you plan to cooking this in a casserole dish, in a separate skillet, brown the ground beef with the peppers and onions until the meat is cooked through.  If you’re cooking in your cast iron skillet, brown the meat mixture in the skillet – one less pan to wash!

4. Drain the fat and return to the heat. Stir in the corn, barbeque sauce, and cream cheese. Cook over low heat until the cream cheese is melted.

5. Pour the meat mixture into a 9x13 baking dish (or leave in skillet). 
6. Top with half of the grated cheese.

7. Arrange the tater tots in a single layer over the top of the cheese.
8. Sprinkle the top with the remaining cheese.

9. Bake for 25-30 minutes or until potatoes are golden and baked thru. 
10. Remove from the oven and sprinkle with chopped chives if desired before serving.
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