
Dorito-Topped  
Mashed Potatoes 
 
Serves: 5-8 
Prep Time: 15 minutes 
Cook Time: 35 minutes 
Price: $8.76 ($1.10 to $1.75 per person) 

 
 
INGREDIENTS 
3 Russet Potatoes, peeled and chopped into 1-inch chunks 
6 TBSP butter, melted 
1 ¼ cups shredded Parmigiano-Reggiano cheese, divided 
1 cup shredded Colby-Jack cheese 
¾ cup Milk (Preferred: whole milk) 
½ tsp Kosher Salt 
¼ tsp Freshly Ground Black Pepper 
¼ cup crushed Doritos chips 
¼ cup Panko Breadcrumbs 
Special Equipment: 6-quart (oval) casserole dish 
 
DIRECTIONS 
Pre-heat your oven to 400 degrees F. (Unless you are making the potatoes ahead of time) 
 
Put your potatoes in a large pot and add water to cover them. Toss in a good amount of salt into the  
water along with the potatoes. Put the pot on the stovetop on HIGH heat until the water comes to a  
boil. Turn down the heat a bit and continue to boil the potatoes, uncovered, about 15 minutes (until  
tender).  
 
While your potatoes are boiling: shred your cheeses, melt your butter, and measure out your milk. 
Then you’ll be ready to go for your next step after the potatoes are drained! 
 
When the potatoes are very tender, drain them and put them back into the pot. Put the pot over the  
burner again with the heat turned OFF. Use a potato masher to mash the potatoes well. The heat from  
the burner will help evaporate any water left in the potatoes. Remove the pot from the burner when  
you’re done mashing. 
 
Immediately add 1 cup Parmigiano-Reggiano, the Colby-Jack, milk, the salt and pepper to the  
potatoes. It’s important the potatoes are still nice and hot when you do this so the cheeses melt and  
combine with them easily! 
 
Grease a 6-quart (oval) casserole dish with butter (or cooking spray if desired). Scrape all of the  
potatoes right into the dish, smoothing them out evenly. Crush Doritos chips in a resealable bag until  
you have ¼ cup crushed Doritos. Add the ¼ cup panko and the remaining ¼ cup Parmigiano- 
Reggiano to the bag. Shake well to combine, then sprinkle the mixture evenly over the top of the  
potatoes. Bake the potatoes, uncovered, for 18-20 minutes until the topping turns golden brown. 
 



MAKE-AHEAD 
After you put the potatoes in your casserole dish, do NOT top them with the panko/cheese/Dorito mixture 
yet. Simply cover them well and store them in the fridge for up to 6 hours before baking! When you’re 
ready to bake, preheat your oven to 400 F, remove the covering from and add the topping to the potatoes, 
and BAKE! It may take a few extra minutes because they were in the fridge but still check them at the 18 
minute mark. ENJOY! 


