
Golden Scalloped Potatoes
 Vegetarian

SIDE DISH

Ingredients
4 servings pepper  black freshly ground 

2 tablespoons flour  all-purpose 

4 ounces sharp cheddar cheese  grated (1 cup; optional) 

2 cups milk

2 pounds potato  such as yukon gold (see cooks' notes) medium to large boiling 

4 servings salt

2 tablespoons butter  unsalted melted 

Equipment

READY IN

55 min.

SERVINGS

4

CALORIES

412 kcal

https://whatsheate.com


bowl

frying pan

sauce pan

oven

whisk

baking pan

aluminum foil

Directions
Heat oven to 375°F with rack in middle. Butter baking dish.

Peel and thinly slice potatoes into a large bowl and toss with butter.

Spread potatoes in an even layer in the baking dish.

Put flour, 1 teaspoon salt, and 1/4 teaspoon pepper in a heavy medium saucepan and slowly

whisk in milk until the mixture is smooth.

Bring milk mixture just to a boil over medium heat, whisking constantly (it will thicken slightly),

and pour it over the potatoes. Cover pan tightly with foil and bake in oven until potatoes are

tender, 35 to 40 minutes.

Remove foil and sprinkle with cheese, if using. Reset oven to broil and broil potatoes, about 4

to 5 inches from heat, until browned and bubbling, 2 to 3 minutes.

•The term Yukon gold now loosely refers to any yellow-fleshed potato, no matter what its

official name might be. Any yellow-fleshed potato will work well, as will other boiling potatoes,

such as large red-skinned ones or the all-purpose type grown in Maine. Avoid baking varieties

(a.k.a. russets or Idahos) for this gratin, because they become too starchy, to the point of

being mushy.•If you are making the scalloped potatoes along with the meatloaf, you can bake

them side by side on the same rack in the oven. If your pans won’t fit side by side, put the

meatloaf in the upper third and the potatoes in the lower third. When it comes to broiling,

though, broil each one separately, so that you have more control over how much each dish

browns.

Nutrition Facts

 PROTEIN 14.65%
  FAT 42.04%

  CARBS 43.31%



Properties
Glycemic Index:43, Glycemic Load:4.43, Inflammation Score:-6, Nutrition Score:17.72217383592%

Flavonoids
Quercetin: 1.47mg, Quercetin: 1.47mg, Quercetin: 1.47mg, Quercetin: 1.47mg

Nutrients (% of daily need)
Calories: 411.71kcal (20.59%), Fat: 19.58g (30.12%), Saturated Fat: 11.39g (71.22%), Carbohydrates: 45.38g (15.13%),

Net Carbohydrates: 41.4g (15.05%), Sugar: 8.9g (9.89%), Cholesterol: 58.04mg (19.35%), Sodium: 467.24mg

(20.31%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 15.35g (30.7%), Phosphorus: 397.29mg (39.73%),

Calcium: 375.98mg (37.6%), Potassium: 1243.81mg (35.54%), Vitamin B6: 0.48mg (24.08%), Vitamin C: 19.5mg

(23.64%), Vitamin B2: 0.38mg (22.63%), Vitamin B1: 0.29mg (19.34%), Manganese: 0.37mg (18.33%), Magnesium:

73.33mg (18.33%), Selenium: 12.82µg (18.32%), Vitamin B12: 0.97µg (16.19%), Copper: 0.32mg (16.12%), Fiber: 3.98g

(15.93%), Zinc: 2.32mg (15.49%), Vitamin B3: 2.97mg (14.87%), Folate: 53.87µg (13.47%), Vitamin A: 673.05IU

(13.46%), Vitamin B5: 1.23mg (12.3%), Vitamin D: 1.62µg (10.78%), Iron: 1.89mg (10.49%), Vitamin K: 8.29µg (7.89%),

Vitamin E: 0.46mg (3.08%)


