Cheesy Scalloped Potatoes
From The Cook’s Life
Serves 6-8

You can make this with your favorite cheeses. Stronger cheeses are better than mild
ones, in my opinion. Use any milk you have on hand - the richer the milk, the richer
your sauce.

4-6 potatoes (1% pounds)

1% cups shredded sharp cheddar cheese
% cup shredded Parmesan cheese

Y cup flour, divided

14 teaspoon salt, divided

black pepper, to taste

2 cups milk (I used 2%)

Preheat oven to 350 degrees. Heavily grease a 9 by 13 inch casserole dish.

Peel the potatoes and slice them into thin, round slices. Mix the cheeses together in a
bowl.

Cover the bottom of the casserole with a thin layer of potato slices — use about a
quarter of the potatoes. Sprinkle with 1 tablespoon of flour, ¥s teaspoon salt and
black pepper to taste. Repeat with another layer of potatoes, flour, salt and pepper.

Spread 1 cup of cheese over the second layer of potatoes. Repeat the layering twice
more with the remaining potatoes, flour, salt and pepper.

Pour milk gently over the entire casserole. Cover casserole tightly with aluminum
foil and bake for 60 minutes.

Remove foil and sprinkle top of potatoes with remaining 1 cup of cheese. Return to
the oven, uncovered, for another 20-30 minutes, until top is golden brown, edges
are browned and sauce is bubbly and thick. Let potatoes rest for 10-15 minutes
before serving. Leftovers reheat well.



