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Potato Gratin
Creamy, garlicky, and always completely devoured.

Serves 6 to 8
· 2 cups heavy cream
· 1 cup whole milk

· 7 garlic cloves, crushed with the side of a knife

· 2 sprigs of rosemary

· 4 sprigs thyme

· 2 tsp salt

· freshly ground white pepper

· 6 Idaho potatoes

· 2 tbsp unsalted butter


Preheat oven to 375° F.

Combine the heavy cream, milk, garlic, rosemary, thyme, 1 teaspoon of the salt, and ¼ teaspoon of the pepper in a medium saucepan. Bring to a low simmer and cook for 30 minutes. Strain, discard the herbs and garlic, and reserve the flavoured cream.

Meanwhile, peel the potatoes and cut them into 1/8-inch slices. Rinse the slices in a large bowl of cold water, and then dry on paper towels.

Butter a 10 by 14-inch gratin dish (you could also use a straight-sided ovenproof sauté pan), using 1 tablespoon of the butter. Arrange a first layer of potatoes in the buttered pan, in rows, overlapping the potatoes by nearly half. Sprinkle the layer with ¼ teaspoon of the salt and a few grindings of white pepper, and pour ½ cup of the garlic-infused cream over. Arrange a second layer of potatoes, repeat the seasoning, and pour another ½ cup of cream over. Repeat with remaining potatoes and cream, about 4 layers. Dot the top with the remaining tablespoon of butter, and cover with aluminium foil.

Bake for 45 minutes, remove the foil, and continue to bake for another 15 minutes, until the top turns golden brown. Cool for 5 minutes before serving.
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