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Cheesy Scalloped Potatoes
16 September 2026

T O T A L  T I M E

30 min

P R E P

20 min

C O O K

10 min

S E R V E S

8

P E R  S E R V I N G

$0.56

C A L O R I E S

327 kcal

Cheesy Scalloped Potatoes requires around 30 minutes from start to finish. For 56 cents per

serving, you get a side dish that serves 8. One serving contains 327 calories, 9g of protein, and

17g of fat. 1 person found this recipe to be yummy and satisfying.

Ingredients

3 lb cups thinly sliced baking potatoes (about 4
large)

2 tablespoons all-purpose flour

1 teaspoon chopped fresh chives 1 teaspoon chopped fresh parsley

1 teaspoon chopped fresh thyme ½ cup mayonnaise

1½ cups milk 2 tablespoons grated Parmesan cheese

0.1 teaspoon pepper ½ teaspoon salt

1 cup shredded sharp Cheddar cheese

E Q U I P M E N T   Sauce pan, Oven, Baking pan

Method

1 Combine 1/2 cup mayonnaise and next 3 ingredients in a saucepan. Gradually add milk, and cook,
stirring constantly, over medium-low heat 8 to 10 minutes or until thickened.

2 Remove from heat.

3 Add Cheddar cheese and next 3 ingredients, stirring until cheese melts and is well blended.
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4 Place half of potato slices evenly in a lightly greased 11- x 7-inch baking dish; pour half of cheese mixture
over potatoes. Repeat layers with remaining half of potato slices and cheese mixture.

5 Sprinkle evenly with Parmesan cheese.

6 Bake, covered, at 350 for 1 hour. Uncover and bake 30 more minutes or until potatoes are golden brown
and fork tender.

Nutrition per serving

327
K C A L

9 g
P R O T E I N

17 g
F A T

35 g
C A R B S

Saturated Fat 5.4 g · 34% of daily needs

Fibre 2.3 g · 9% of daily needs

Sugar 3.4 g · 4% of daily needs

Sodium 374 mg · 16% of daily needs

Cholesterol 26.6 mg · 9% of daily needs

Vitamin C 10.2 mg · 12% of daily needs

Adapted from My Recipes. Find this recipe, ratings and more ideas at whatsheate.com/cheesy-scalloped-potatoes-143059
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