Olive Oil Potato Gratin for Two
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The French verb gratter means “to scratch” or “to scrape,” and that’s where “Gratin” comes from – it alludes to the scraping of the crispy bits at the bottom of the pan which are traditionally then mixed into the rest of the dish. Nowadays, we associate it more with the crispy-baked topping. 

Ingredients:

¼ cup Parmesan cheese, grated
3 tablespoons extra-virgin olive oil (I use regular olive oil)
5 teaspoons panko breadcrumbs
Salt and ground, black pepper

½ onion (or a small one), halved and sliced thinly pole-to-pole (not straight across)
1 garlic clove, minced

¼ teaspoon dried thyme

¼ cup chicken broth

1 pound Yukon Gold potatoes, peeled and sliced ⅛” thick

Preparation:

Adjust oven rack to upper-middle position and heat oven to 400° F. Grease a small baking dish (8” x 8” or similar dimensions). Combine cheese, 2 teaspoons oil, the panko, and ⅛ teaspoon pepper in bowl; set aside.

Heat a tablespoon of oil in a small saucepan over medium heat until shimmering. Add onions, ¼ teaspoon salt, and ⅛ teaspoon pepper and cook, stirring frequently, until caramelized. Add garlic and ⅛ teaspoon thyme and cook until fragrant, about 30 seconds. Add 3 tablespoons broth and cook until nearly evaporated, scraping up any browned bits. Remove from heat; set aside.

Toss potatoes, remaining oil, ¼ teaspoon salt, ⅛ teaspoon pepper, and remaining thyme together in bowl. Arrange half of potatoes in prepared dish, spread onion mixture in even layer over potatoes, and distribute remaining potatoes over onions. Pour remaining broth over potatoes. Cover dish tightly with aluminum foil and bake for 30 minutes (double this time if you double the recipe for more servings).

Remove foil, top gratin with reserved cheese mixture, and continue to bake until top is golden brown and potatoes are completely tender, 15 to 20 minutes. Let cool for 15 minutes. Serve. 

