
Sage Potatoes Au Gratin
 Gluten Free

SIDE DISH

Ingredients
3 tablespoons butter  divided 

6 servings cayenne pepper

10  sage leaves  fresh 

2 cups heavy cream

0.5 teaspoon kosher salt  plus more for seasoning 

0.5 cup manchego cheese  grated 

1 pound russet potatoes

Equipment

READY IN

85 min.

SERVINGS

6

CALORIES

427 kcal

https://whatsheate.com


oven

pot

casserole dish

aluminum foil

Directions
Preheat the oven to 400 degrees F. Butter an 8 by 8-inch casserole dish using 1 tablespoon

of the butter.

In a pot, add the heavy cream, 1/2 teaspoon salt, and sage leaves. Bring to a simmer and steep

for 10 minutes. While steeping, peel and slice the potatoes 1/8-inch thick on a mandolin. Begin

to layer the potatoes on the bottom of the prepared dish, overlapping each slice by half.

When the first layer of potatoes is complete, season with salt, cayenne pepper, and sprinkle

with a third of the cheese. Repeat two more times, ending with a final layer of just potatoes.

Strain the heavy cream and discard the sage.

Pour the heavy cream over the casserole, pressing the potatoes down. Dot the remaining 2

tablespoons butter in pieces evenly over the top of the potatoes. Cover with aluminum foil

and place in the oven, lowering the temperature to 350 degrees F.

Bake, covered, for 40 minutes. Uncover and bake 20 minutes more.

Serve hot.

Nutrition Facts

 PROTEIN 5.97%
  FAT 78.42%

  CARBS 15.61%

Properties
Glycemic Index:27.79, Glycemic Load:10.94, Inflammation Score:-8, Nutrition Score:9.2639130302097%

Nutrients (% of daily need)
Calories: 426.5kcal (21.33%), Fat: 38.09g (58.6%), Saturated Fat: 24.29g (151.78%), Carbohydrates: 17.06g (5.69%),

Net Carbohydrates: 15.53g (5.65%), Sugar: 3g (3.33%), Cholesterol: 114.77mg (38.26%), Sodium: 321.76mg (13.99%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.53g (13.06%), Vitamin A: 2225.88IU (44.52%), Vitamin B6:

0.34mg (16.89%), Calcium: 168.15mg (16.81%), Copper: 0.3mg (14.96%), Potassium: 432.9mg (12.37%), Vitamin B2:

0.19mg (11.47%), Vitamin E: 1.5mg (9.98%), Phosphorus: 95.16mg (9.52%), Vitamin D: 1.27µg (8.46%), Manganese:

0.17mg (8.34%), Vitamin C: 6.31mg (7.65%), Magnesium: 26.24mg (6.56%), Fiber: 1.53g (6.13%), Vitamin K: 6µg



(5.71%), Vitamin B1: 0.09mg (5.66%), Vitamin B3: 1.01mg (5.05%), Iron: 0.9mg (4.98%), Vitamin B5: 0.44mg (4.38%),

Selenium: 2.93µg (4.18%), Folate: 16.09µg (4.02%), Zinc: 0.47mg (3.12%), Vitamin B12: 0.14µg (2.31%)


