pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Potato and raclette bake

1h -4 servings

INGREDIENTS LET’S GET COOKING

500 g potatoes 1. Peel and slice the potatoes.

2 onions 2. Thinly slice the onions.

1 handful parsley 3. Layer the potatoes and onions in a baking dish, then make the béchamel.

For the cheese: 4. Melt the butter over a low heat and stir in the flour. Gradually add the milk

200 g raclette until smooth. Season with salt, pepper and nutmeg.

For the béchamel: 5. Grate the raclette and stir into the sauce.

50 g butter 6. Pour over the potatoes and spread evenly.

50 g flour 7. Bake for 45 minutes at 180°C. Finish with chopped parsley before serving.
60 cl milk

Salt and pepper

1 pinch nutmeg

Quantities adjusted. Method quantities refer to the base recipe.
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