
pazapah THE RECIPE NOTEBOOK

Creamy potato gratin
Makes 1 large gratin

Cook on the hob: 20 minutes · Bake: 30 minutes at 180°C

INGREDIENTS METHOD

1200 g potatoes suitable for gratin

500 ml full-fat cream, 30% fat

2 garlic cloves

Salt and black pepper

Lightly salted butter

Prepare the potatoes
Thinly slice the potatoes and finely chop the garlic.

Start on the hob
Put the potatoes in a saucepan. Add the cream, garlic, salt and pepper. Cook
over a medium heat for 20 minutes.

Bake
Transfer everything to a baking dish. Add a few knobs of lightly salted butter on
top and bake for 30 minutes at 180°C. Serve hot. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah

https://www.instagram.com/pazapah/reel/Ddi8zM1qEv8/

