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Potato Au Gratin
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Instructions:

The potato au gratin takes two hours two cook, so this needs to be prepared and put in the oven well before the rest of the meal.   
1. Slice potatoes thinly long ways.  

2. Mix in a pouring jug the cream and french onion soup mix.

3. Lightly grease a large lasagna dish and begin layering potato completely across the base of the dish.  

4. Sprinkle a small amount of cheese across the potatoes.

5. Begin another layer going the opposite way.

6. Sprinkle with lightly cheese again and repeat this process until half of sliced potatoes have been used.

7. Pour half of the cream mixture evenly across the potatoes.

8. Begin layering again and continue until all potato has been used.

9.Pour remaining cream mixture onto the potatoes and finish with a small sprinkling of cheese.

10. Cover with aluminum foil and place in the oven for two hours.  To check that the dish is ready - use a skewer to pierce the potatoes to make sure they are soft.
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