
SCALLOPED POTATOES 

Ingredients:

2 lb. potatoes
2 cups beef bouillon 
1 garlic clove
1 large onion, sliced
1 tsp. salt 
1/2 tsp. pepper
1 Tbsp. butter
1 Tbsp. olive oil
8 oz. grated gruyère cheese

Saute the onions in the butter and olive oil1 until they are transparent.  Peel the potatoes and slice them thinly.  
Butter a casserole dish well and rub it with the garlic clove.  Arrange half the potato slices in the casserole.  Salt and pep-
per to taste.  Add half the onions and cover with half the cheese.  Repeat the process with the remaining potatoes, onions, 
and cheese.  Pour the hot bouillon over the potatoes.  Bake in a 350-degree oven for 1 hr.  Serves 8.  

ACTIVITIES

1. Search on-line for a recipe for gratin dauphinois.  How is this dish diff erent? 

2. Describe the diff erence in taste if you use chicken bouillon?  Vegetable broth?  

3. Search on-line for other savoyard recipes.  What do they have in common?  

4. Could you make this dish in the microwave?  How would it be diff erent?  How much time would it take?  

5. What is meant by the word gratin?

Notes
1 Butter gives more taste but burns at a low temperature.  Adding oil permits cooking at higher temperature while keeping the taste of 

butter. 


