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EASY AU GRATEN POTOTOES








4 to six potatoes (depends on size of potatoes).  


½ tsp. Salt


¼ tsp. Pepper


½ tsp. Garlic powder or onion salt


1 cup shredded cheddar cheese


½ cup heavy cream (whipping cream)








PREHEAT OVEN TO 350 DEGREE





First you need to peel the potatoes, or if you like the skin, leave it on.  Just wash the potatoes good first.  Next you need to slice them in circles about 1/8 inch thick. 





Grease the bottom of baking dish (large enough to hold the potatoes).  Mix seasonings together in small bowl.  Lay the potatoes in the bowl add seasonings on top then sprinkle the cheese on top and pour the cream over mixture.  Bake for one hour or til potatoes on done and golden brown.





Once you make this you will see just how easy it is and is a very good side dish.  Just remember you have to cook for close to an hour.  Also, if you do not have garlic or onion salt, not big deal, just leave it out.











