
Scalloped Potatoes With Tomatoes and Bell
Peppers

SIDE DISH

Ingredients
2  bay leaves

1.3 cups breadcrumbs  fresh (preferably ) 

2 large egg yolks

3 cloves garlic  smashed 

6 ounces coarsely gruyère cheese  grated 

1.5 cups heavy cream

3 teaspoons herbs de provence

8 servings kosher salt and pepper  freshly ground 

READY IN

110 min.

SERVINGS

8

CALORIES

446 kcal

https://whatsheate.com


0.5 teaspoon nutmeg  freshly grated 

2 tablespoons olive oil  extra-virgin plus more for the baking dish 

1  onion  halved sliced 

4  plum tomatoes  sliced 

1 pound russet potatoes  dry peeled sliced 

1.5 cups milk  whole 

2  bell peppers  yellow cut into 3/4-inch-thick strips ( or orange) 

Equipment
bowl

baking sheet

sauce pan

oven

whisk

baking pan

broiler

Directions
Whisk the egg yolks and 1/2 cup milk in a small bowl and set aside.

Combine the remaining 1 cup milk and 1 cup cream in a medium saucepan; stir in the nutmeg, 1

teaspoon salt and 1/2 teaspoon pepper.

Add the garlic and bay leaves and bring to a boil over medium heat. Reduce the heat to

medium low; add the potatoes and simmer until halfway cooked, about 6 minutes.

Remove from the heat. Gradually stir in the egg-milk mixture and 1 cup gruyere. Cover and

keep warm.

Preheat the broiler.

Put the tomatoes, bell peppers and onion on a baking sheet in separate piles.

Drizzle each pile with 2 teaspoons olive oil and sprinkle each with 1 teaspoon herbes de

Provence, and salt and pepper to taste. Toss each pile of vegetables to coat, then spread out

the piles. Broil until tender and charred around the edges, about 10 minutes.



Preheat the oven to 375 degrees F.

Brush a 1 1/2-quart baking dish with olive oil.

Sprinkle half of the breadcrumbs (1/2 cup plus 2 tablespoons) in the dish. Spoon out half of

the potatoes and arrange evenly over the breadcrumbs; top with the broiled onions and half

each of the tomatoes and bell peppers. Top with the remaining potatoes in an even layer and

all of the cream mixture; discard the garlic and bay leaves. Top with the remaining tomatoes

and bell peppers.

Bake until the potatoes are tender and lightly golden, 40 to 50 minutes.

Drizzle with the remaining 1/2 cup cream and sprinkle with the remaining 1/2 cup plus 2

tablespoons breadcrumbs and 1/2 cup gruyere. Continue baking until the cheese melts, about

5 more minutes.

Let rest 10 minutes before serving.
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Nutrition Facts

 PROTEIN 12.44%
  FAT 60.09%

  CARBS 27.47%

Properties
Glycemic Index:35.97, Glycemic Load:9.6, Inflammation Score:-8, Nutrition Score:18.245652115863%

Flavonoids
Naringenin: 0.21mg, Naringenin: 0.21mg, Naringenin: 0.21mg, Naringenin: 0.21mg Luteolin: 0.31mg, Luteolin: 0.31mg,

Luteolin: 0.31mg, Luteolin: 0.31mg Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg,

Isorhamnetin: 0.69mg Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg

Myricetin: 0.13mg, Myricetin: 0.13mg, Myricetin: 0.13mg, Myricetin: 0.13mg Quercetin: 3.3mg, Quercetin: 3.3mg,

Quercetin: 3.3mg, Quercetin: 3.3mg

Nutrients (% of daily need)
Calories: 445.62kcal (22.28%), Fat: 30.23g (46.5%), Saturated Fat: 16.31g (101.92%), Carbohydrates: 31.09g

(10.36%), Net Carbohydrates: 28.52g (10.37%), Sugar: 6.45g (7.17%), Cholesterol: 125.2mg (41.73%), Sodium:

506.62mg (22.03%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 14.08g (28.16%), Vitamin C: 63.91mg

(77.47%), Calcium: 363.46mg (36.35%), Phosphorus: 297.67mg (29.77%), Vitamin A: 1327.55IU (26.55%), Vitamin

B6: 0.4mg (19.98%), Vitamin B2: 0.34mg (19.73%), Manganese: 0.39mg (19.73%), Vitamin B1: 0.3mg (19.68%),

Selenium: 12.49µg (17.84%), Potassium: 567.21mg (16.21%), Vitamin K: 15.36µg (14.63%), Vitamin B12: 0.8µg (13.34%),

Folate: 52.31µg (13.08%), Iron: 2.27mg (12.6%), Zinc: 1.8mg (11.99%), Magnesium: 46.5mg (11.63%), Vitamin B3: 2.3mg

(11.5%), Vitamin D: 1.57µg (10.5%), Fiber: 2.56g (10.26%), Copper: 0.18mg (9.02%), Vitamin B5: 0.9mg (8.96%),



Vitamin E: 1.32mg (8.83%)


