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INGREDIENTS

•	 1 kg potatoes (waxy or all-purpose), peeled and thinly sliced 	
	 (about 3 mm thick)

•	 2–3 cloves garlic, crushed

•	 300 ml double cream (or heavy cream)

•	 150 ml milk

•	 50–75 g grated Gruyère or Emmental cheese (optional but 	
	 traditional)

•	 2 tbsp butter, for greasing the dish

•	 Salt and freshly ground black pepper, to taste

•	 Optional: a pinch of nutmeg

 
	

METHOD

1.	Preheat the oven: 
180°C (350°F) / Gas Mark 4.

2. Prepare the dish: 
Rub the inside of a baking dish with crushed garlic, then grease 
with butter.

3.	 Layer the potatoes: 
Arrange a layer of sliced potatoes in the dish. 
Season with salt, pepper, and a little nutmeg if using. 
Repeat until all potatoes are layered.

4. Add cream and cheese: 
Mix the cream and milk, then pour evenly over the potatoes.
Sprinkle grated cheese on top if using.

5.	 Bake: 
Cover loosely with foil and bake for 45 minutes. 
Remove the foil and bake for another 30–40 minutes until the 
top is golden and the potatoes are tender when pierced with a 
knife.

6. Serve: 
Let it rest for 5–10 minutes before serving. 
Great as a side to roast meats, poultry, or even a vegetarian 
main.

Desiree – Potato dauphinoise
SERVES 3-4 • PREP: 25 MINUTES • COOK: 80 MINUTES

  Vegetarian

Pl
ea

se
 no

te
: F

oo
d i

m
ag

es
 ar

e r
ep

re
se

nt
at

iv
e o

nl
y a

nd
 n

ot
 th

e a
ct

ua
l c

oo
ke

d r
ec

ip
es

.

POTATOES


