Easter

Signature Scalloped Potatoes
Recipe Au Gratin

Ingredients Directions

3 1b. Yukon gold potatoes, 1. Preheat the oven to 350°. Spray a 2 quart baking dish with pan spray.

unpeeled, sliced in

: : 2. Put the potatoes into a large pot and cover with water. Bring to a boil over medium
Y4 inch slices heat. Reduce heat and simmer until the potatoes are just tender, about 6 minutes. Drain

3 cups Milk and set aside until cool enough to touch.

Ya cup Flour, all-purpose

2 tsp. Garlic, minced 3. Put the milk and flour into a large saucepan and whisk until the flour is dissolved.
2 tsp. Fresh thyme, chopped Add the garlic and thyme and heat over a medium-high heat, stirring constantly, until
1% cups Swiss cheese, grated the mixture comes to a boil and is thickened, about 8 minutes.

1% tsp. Kosher salt
2P 4. Remove from the heat and stir in the salt. Add 1 cup of the cheese and stir until

melted.

5. Arrange half of the potatoes in the baking dish. Pour over half of the cheese sauce.
Add the remaining potatoes and top with rest of the sauce.

6. Sprinkle with the remaining cheese and bake for 25 minutes, until bubbling.

7. Put under the broiler and broil on high until the top is golden brown, about 2
minutes.
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