
Spinach, Potatoes, and Bacon Au Gratin

SIDE DISH

Ingredients
3 tablespoons butter

4 slices bacon  crumbled cooked 

0.3 cup flour  all-purpose 

0.3 cup green onion  chopped 

1 pinch salt and ground pepper  black to taste 

2 cups milk

1 tablespoon pimento pepper  diced 

5 cups and potatoes  red yellow 

1 teaspoon salt

READY IN

105 min.

SERVINGS

8

CALORIES

270 kcal

https://whatsheate.com


1 cup cheddar cheese  shredded to taste 

1 cup pkt spinach  fresh chopped 

Equipment
sauce pan

oven

whisk

pot

casserole dish

aluminum foil

Directions
Preheat oven to 350 degrees F (175 degrees C).

Place potatoes into a large pot, cover with water, and bring to a boil. Cook potatoes until

tender and still firm, about 15 minutes; drain and set aside to cool.

Melt butter in a saucepan over medium heat; cook and stir green onion in the hot butter until

softened, 1 to 2 minutes.

Whisk flour into green onion and butter; gradually stir in milk, whisking constantly, until

mixture is thickened and bubbly. Stir salt and Cheddar cheese into sauce, mixing until cheese

has melted.

Slice potatoes and place about half the potatoes into the bottom of a casserole dish; sprinkle

with salt and black pepper.

Layer half the spinach and half the pimentos over potatoes and pour half the cheese sauce

over the spinach. Repeat layers, ending with remaining cheese sauce. Cover casserole dish

tightly with aluminum foil.

Bake in the preheated oven until bubbling, about 50 minutes; uncover dish and continue

baking until browned on top, 5 to 10 more minutes.

Sprinkle with crumbled bacon.

Nutrition Facts



 PROTEIN 14.6%
  FAT 41.5%

  CARBS 43.9%

Properties
Glycemic Index:50.22, Glycemic Load:20.28, Inflammation Score:-7, Nutrition Score:13.839130494906%

Flavonoids
Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg Kaempferol: 1.33mg, Kaempferol: 1.33mg,

Kaempferol: 1.33mg, Kaempferol: 1.33mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg Quercetin: 1.4mg, Quercetin: 1.4mg, Quercetin: 1.4mg, Quercetin: 1.4mg

Nutrients (% of daily need)
Calories: 269.65kcal (13.48%), Fat: 12.62g (19.41%), Saturated Fat: 7.08g (44.25%), Carbohydrates: 30.03g (10.01%),

Net Carbohydrates: 26.68g (9.7%), Sugar: 4.11g (4.57%), Cholesterol: 36.69mg (12.23%), Sodium: 518.77mg

(22.56%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 9.99g (19.98%), Vitamin C: 27.5mg (33.33%), Vitamin

K: 29.22µg (27.83%), Vitamin B6: 0.47mg (23.44%), Phosphorus: 226.31mg (22.63%), Potassium: 720.08mg

(20.57%), Calcium: 202.45mg (20.25%), Manganese: 0.37mg (18.44%), Vitamin A: 762.62IU (15.25%), Vitamin B2:

0.23mg (13.52%), Vitamin B1: 0.2mg (13.47%), Fiber: 3.35g (13.4%), Selenium: 9.05µg (12.93%), Magnesium: 48.42mg

(12.11%), Vitamin B3: 2.16mg (10.8%), Folate: 40.68µg (10.17%), Zinc: 1.35mg (8.97%), Vitamin B12: 0.53µg (8.86%),

Copper: 0.17mg (8.73%), Iron: 1.49mg (8.28%), Vitamin B5: 0.76mg (7.57%), Vitamin D: 0.77µg (5.14%), Vitamin E:

0.39mg (2.61%)


