Scalloped Potato Casserole

This recipe takes an hour to put together, faster if have help, and an hour to bake.  Make a salad while it’s baking and you have time to clean up the prep mess in the kitchen.

Choose 2-3 potatoes per person (or one and a half times what you think they will want to eat)

Cube a nice handful of ham per person
A handful of frozen corn or mixed vegetables per person is nice too.  Rinse them under the tap to thaw them quickly.

Grate a lot of cheese.  Half will go amongst the potatoes.  The rest will go on top.

(I’m assuming 5 people, 3 that eat a lot) Get out a smallish pot and put in 3-4 cups of water.  Add chicken soup powder enough to make that much soup.  You can make it pretty strong because the potatoes will absorb a lot of flavour.  I often forget to do this but you should add about a teaspoon of salt.  This is because the potatoes and vegetables will need it.  Once the soup boils, add a heaping tablespoon of butter or margarine (not light margarine).  Get a glass or mug and put in 3-4 teaspoons of flour.  Add about a half cup of water and mix it up with a fork. (Doesn’t matter if there’s lumps but try to not do that.  If there are lumps, add more water next time.  Once you have lumps, they’re hard to get rid of.  It’s good to practice this because this is how you make gravy and you really don’t want lumps there).  Stir while you add the flour and water to the chicken soup pot.  Continue to stir while you’re waiting for this to come back to a boil.  It’ll only take a minute.  Hopefully, the soup will thicken up at least a bit.  If it doesn’t at all, you haven’t added enough butter or flour/water mix.  (Again, this is good to practice because this is how you make gravy.  If it’s a bit thin, that’s ok because the potatoes will thicken it up with their starch and the cheese will supply the fat.)  Then you can turn this burner off.

Slice up your potatoes, cutting them lengthwise if they’re too big to slice easily.

If your pot (or two pots) is non-stick, then you don’t need to grease anything up.  Otherwise, now you do that.  Turn on your oven to 350 soon, so it will be hot when you’re ready.

And now you can start assembling.  Put down a nice thick layer of potatoes,  a layer of ham, a layer of potatoes, a layer of cheese, a layer of vegetables and finally, a top layer of potatoes.  Now you take your thickened soup and pour it all over to make the potatoes wet (so the cheese will stick to them).  How much of this soup you add will be important.  I usually add until I can just see it coming up from below.  Then top this off with the rest of the grated cheese.  Bake covered until the fork pierces the centre potatoes nicely.  Taking the lid off for a little at the end browns the cheese and adds a nice flavour.  If you’re in a hurry at this point, ‘broil’ works well but watch closely.

Enjoy.

