Scalloped Potatoes

(Serves 6-8)

Ingredients:

4 T butter



½ cup flour 

3 cups of milk



12-16 oz cheddar cheese (cut in slices)

4 good-size russet baking potatoes (peeled and sliced)

1. Preheat oven to 325(.

2. Peel and slice potatoes.  Layer the potatoes in 14 X 11 pan (pyrex is best to avoid sticking).  

3. Melt the butter in a saucepan (2 or 3 qt).  Turn down to medium heat.  Add flour gradually, stirring constantly to make a roux.  Slowly add milk, stirring constantly to avoid lumps.  Continue to heat the sauce on medium, stirring constantly until the sauce thickens (about 10-15 minutes).

4. Add pieces of cheese gradually to thickened sauce.  Salt and pepper the sauce.

5. When sauce is completely thickened and the cheese is melted, pour the sauce over the peeled and sliced potatoes.

6. Bake at 325( for 1 ½ hours.  If the potatoes begin to brown too fast, adjust the heat to a lower temperature and/or cover the pan with foil.  

