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( Creamy Potato Gratin

o, Vegetarian () Gluten Free
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READY IN SERVINGS
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40 min. 12 329 kcal

Ingredients

0.3 cup approximately butter unsalted

2 cloves garlic minced

2 cups heavy cream

1 onion peeled

4.5 pounds potatoes all-purpose

1 tablespoon salt

2 cups milk whole

Equipment
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frying pan
sauce pan
oven

roasting pan
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Directions
I:‘ Preheat the oven to 500 degrees F.

I:‘ Peel the potatoes and cut them into slices, neither especially thin nor especially thick
(approximately 1/2-inch) and put them into a large saucepan with the milk, cream, onion,
minced garlic and salt. Bring to the boil and cook at a robust simmer or gentle boil (however
you like to think of it) until verging on tender, but not dissolving into mush. The pan might be
hell to clean afterward, but any excuse for long, lazy soaking rather than brisk pre-or
postprandial scrubbing always appeals to me. And, for what it's worth, | find that when pans
are really, dauntingly, stuck with cooked-on gunge, it's more effective to soak them in hot
water and detergent (i.e., the stuff you put in the washing machine, though | haven't tried, and
don't think | would, with tablets) rather than dish liquid.

I:‘ Use some of the butter to grease a large roasting pan (15 by 12-inches) and then pour the
almost sludgy milk and potato mixture into it. Dot with remaining butter and cook in the oven

for 15 minutes or until the potato is bubbly and browned on top.
Remove, let stand for 10 to 20 minutes and then serve.

This is not the most labor saving way of cooking potatoes, to be sure, but one of the most
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seductive. And it reheats well as an accompaniment to cold roast pork, or indeed anything in
the days that follow.

Nutrition Facts
]

PROTEIN 7.23% [ FAT 52.57% CARBS 40.2%

Properties
Glycemic Index:14.9, Glycemic Load:22.71, Inflammation Score:-6, Nutrition Score:1.834347673084%

Flavonoids

Isorhamnetin: 0.46mg, Isorhamnetin: 0.46mg, Isorhamnetin: 0.46mg, Isorhamnetin: 0.46mg Kaempferol: 1.42mg,
Kaempferol: 1.42mg, Kaempferol: 1.42mg, Kaempferol: 1.42mg Myricetin: 0.0Img, Myricetin: 0.01mg, Myricetin:
0.01mg, Myricetin: 0.0Img Quercetin: 3.06mg, Quercetin: 3.06mg, Quercetin: 3.06mg, Quercetin: 3.06mg



Nutrients (% of daily need)

Calories: 328.56kcal (16.43%), Fat: 19.62g (30.19%), Saturated Fat: 12.36g (77.23%), Carbohydrates: 33.77g (11.26%),
Net Carbohydrates: 29.86g (10.86%), Sugar: 4.84g (5.38%), Cholesterol: 59.87mg (19.96%), Sodium: 618.71mg
(26.9%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.07g (12.14%), Vitamin C: 34.58mg (41.92%), Vitamin
B6: 0.56mg (27.89%), Potassium: 831.44mg (23.76%), Phosphorus: 165.59mg (16.56%), Fiber: 3.91g (15.63%),
Vitamin A: 770.79IU (15.42%), Manganese: 0.28mg (14.21%), Magnesium: 47.93mg (11.98%), Vitamin B1: 0.17mg
(M.48%), Vitamin B2: 0.19mg (11.16%), Calcium: 101.12mg (10.11%), Copper: 0.19mg (9.74%), Vitamin B3: 1.88mg
(9.39%), Iron: 1.4mg (7.78%), Vitamin B5: 0.78mg (7.76%), Vitamin D: 115ug (7.69%), Folate: 30.7ug (7.68%), Zinc:
0.78mg (5.22%), Vitamin B12: 0.29ug (4.85%), Vitamin K: 5ug (4.76%), Selenium: 2.64ug (3.77%), Vitamin E: 0.51Img
(3.43%)



