
Gratin Dauphinoise (Scalloped Potatoes)
 Vegetarian   Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 large garlic clove  minced 

0.5 cup cup heavy whipping cream

1 medium leek

0.3 teaspoon nutmeg  freshly grated 

2 tablespoons butter  unsalted 

0.8 teaspoon pepper  white freshly ground 

2 cups milk  whole 

3 pounds yukon gold potatoes  ( 6 large) 

READY IN

1500 min.

SERVINGS

8

CALORIES

251 kcal

https://whatsheate.com


Equipment
bowl

sauce pan

oven

baking pan

aluminum foil

Directions
Preheat oven to 350°F with a rack in upper third of oven.

Peel potatoes and thinly cut into 1/8 inch thick slices, using slicer if desired.

Discard dark green part of leek and halve white and light green part lengthwise. Rinse layers

under running water to remove any dirt and grit and pat dry. Thinly slice crosswise.

Stir together white pepper and nutmeg with 1 3/4 teaspoons salt in a small bowl.Melt butter in

a small heavy saucepan over medium-low heat and cook leek and garlic, stirring frequently,

until softened, 3 to 5 minutes.

Spread leek and butter mixture evenly in bottom of baking dish. Arrange one quarter of

potatoes in a slightly overlapping layer over leeks, then pour 1/2 cup milk over potatoes, and

sprinkle lightly with 1/2 teaspoon salt mixture.

Layer potatoes with milk and salt mixture three more times in same manner.

Place dish on a shallow baking pan and cover with foil.

Bake until potatoes are almost tender, about 1 hour.

Remove foil and pour cream over potatoes. Continue to bake, uncovered, until cream has

been absorbed by potatoes and top is golden in spots, 30 to 40 minutes.

Nutrition Facts

 PROTEIN 9.49%
  FAT 36.31%

  CARBS 54.2%

Properties
Glycemic Index:31.72, Glycemic Load:23.32, Inflammation Score:-6, Nutrition Score:12.23782593271%

Flavonoids



Kaempferol: 1.66mg, Kaempferol: 1.66mg, Kaempferol: 1.66mg, Kaempferol: 1.66mg Myricetin: 0.03mg, Myricetin:

0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 1.21mg, Quercetin: 1.21mg, Quercetin: 1.21mg, Quercetin:

1.21mg

Nutrients (% of daily need)
Calories: 251.47kcal (12.57%), Fat: 10.38g (15.96%), Saturated Fat: 6.42g (40.13%), Carbohydrates: 34.85g (11.62%),

Net Carbohydrates: 30.84g (11.21%), Sugar: 5.15g (5.73%), Cholesterol: 31.65mg (10.55%), Sodium: 40.1mg (1.74%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.1g (12.21%), Vitamin C: 35.09mg (42.54%), Vitamin B6: 0.58mg

(28.76%), Potassium: 844.46mg (24.13%), Phosphorus: 172.96mg (17.3%), Manganese: 0.33mg (16.63%), Fiber: 4.01g

(16.05%), Magnesium: 51.05mg (12.76%), Vitamin B1: 0.18mg (12.07%), Vitamin A: 593.9IU (11.88%), Calcium:

113.95mg (11.4%), Copper: 0.2mg (10.17%), Vitamin B2: 0.17mg (10.11%), Vitamin B3: 1.92mg (9.58%), Iron: 1.61mg

(8.95%), Vitamin K: 9.37µg (8.92%), Folate: 35.11µg (8.78%), Vitamin B5: 0.79mg (7.91%), Vitamin D: 0.96µg (6.41%),

Vitamin B12: 0.36µg (5.99%), Zinc: 0.8mg (5.36%), Selenium: 2.32µg (3.32%), Vitamin E: 0.37mg (2.45%)


