Simple Scalloped Potatoes Gratin
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INGREDIENTS:

1 lb., more or less, russet/baking potatoes, peeled

1 cup milk

2 tablespoons butter

salt and freshly-ground, black pepper

½ cup (4 oz.) shredded Gruyere, Cheddar or whatever cheese you like

PREPARATION:

Preheat oven to 350° F.

Using the slicing attachment on a food processor or a mandolin, slice the potatoes into thin discs about 1/4-inch thick. Place sliced potatoes into a container with cold water and set aside until ready to use. 

In a small pot, heat milk and butter with salt and pepper, to taste, over low heat. Slowly bring to a simmer over medium-low heat (don’t let it come to a boil!).
Layer the sliced potatoes into a 9-inch pie plate or oval scallop-potato dish, insuring that they are evenly layered with some space between them so all the milk and cheese can seep down into them nicely. Pour the hot milk and butter evenly over the potatoes, then top evenly with the cheese. 

Place the dish on a foil- or parchment-lined baking sheet, in case it bubbles over while baking. Bake for 1 hour. 

Allow to cool about 5 minutes before serving. Recipe makes four servings.
