
Fool Proof Scalloped Potatoes

Description
Scalloped potatoes are an all time favorite ~ creamy, bubbly, golden brown and delicious.
They're also the perfect choice when entertaining because they pair so well with so many foods,
can be made in advance and just about everyone loves them. This recipe is slightly adapted
from Julia Child's basic scalloped potato instructions. Keep it on file for perfect results every
time.

Summary
Yield: 4
Prep Time: 45 minutes
Category: Potatoes
Cuisine: American
Tags: potatoes

Ingredients
•   2 1/2 lbs Yukon Gold Potatoes
•   3 tbsps butter
•   2 cloves garlic, finely minced
•   1 cup whole milk

Instructions
1.  Preheat the oven to 425°F. Peel the potatoes and cut them into 1/4-inch thick slices.

2.  Melt 1 tablespoon of the butter over low heat in a large oven-proof skillet. Add the garlic and
distribute evenly over the bottom pan. Place a single layer of potato slices in the pan, season
with salt and pepper, and repeat with remaining potatoes, making sure to season between the
layers.

3.  Separately heat 1 cup of milk and pour it over the potatoes. Add more milk as needed, to
come 3/4 of the way up the layers of potatoes. Bring the mixture to a simmer on top of the stove.

4.  Cut the remaining 2 tablespoons of butter into 1/4-inch pieces and distribute evenly over the
top. As soon as the top layer of butter has melted, place the pan in the oven and bake for 20 to
30 minutes, or until the potatoes are tender when pierced with a knife and the top is bubbly and
brown.
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Notes
4. Top with crumbled bacon and grated fontina cheese.


