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poircls meadium idaho potatoss - o

frabmal owven Do 88, Melt butter in s laros heswy saucepsan. Hdd the ondons and oook owver
Figh hest, stiveing, wuntil solder, sboot 8 minobes, Fdd the osrlic, bay lesves, ruimes, 1

=alt and 354 t=pn pepper and cook for 38 ssconds. Add the heswy cream
ard milk and bring o & boil, Femowe from the heat, cover, and let stand for 5 minutes,
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tablespoon coarss

fooond

I mechivgm boml, toss the chesse with the bresd orumbs, olive oil, D502 tablespoon of the
sans, LA besspoon oosvss 2alt and U tesspoon peppaT.

Fomove bay leswves from ondon micburs and stiv in remsindng 2 tablespoons saoe. Fub the
zliced potatoss in & lavae bowl, add the onion mixturs and toss oently. Spread el of the
potatoes and LHaouid in 2 2 gusrt nomreactive haking dish and sprinkle 2094 cup of th &

brrsad orumbs over the top. Cheer owith remsining pobatoss and press Yively o ;:aa::%:: fhsm
chogre Spoon the remaindrs Houid over the potatoss and oover with remasining bread orumbes,

Bake in the middls of the over for about 4 boue, o undil potatoss are tender and the top is
goloder. Cower with foil iF browing too aguickly,



