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Regular Feature / Food  

By HELEN K - DMC  

Potatoes Dauphinoise   
 

 2375 HD 

 This is so quick to put together - and so,so yummy! 

A Potatoes Dauphinoise looks fabulous when it comes out of the 
oven!  The gorgeous, caramelised topping is irresistible and 
what’s beneath is just as great - a richly flavoured marriage of 
potato, onion and garlicky cream. 
 

 

B Serve it with some vegetables or salad for a veggie meal - or 
with sausages or fish cakes perhaps.  Anything that you’d have 
potatoes with, really!   
This is a really quick dish to make, which goes in a low oven for 
an hour and a half or so, depending on your oven temperature. 
 

 

  

 

 
  

C DESCRIPTION: 
This is my take on a classic French potato dish.  Some people put cheese on 
top but I don’t – I prefer it without.  
It’s a fabulously simple, delicious supper dish, comforting on autumn and 
winter evenings – or any time of year!   
 

1 METHOD: 
Lightly grease a Pyrex dish by brushing the dish with oil or melted butter. 
 

2 Peel and thinly slice the potatoes. 
Place half of the potato slices in the dish in one layer. 
 
Slice the onions thinly. 
Fry the onions until they are soft or lightly browned. 
Chop or crush the garlic. 
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Add the garlic and cook briefly over a low heat  
[garlic burns easily, so don’t overdo it!] 
Put the onions and garlic on top of the potato slices. 
Put the remaining potato slices on top. 
 

 

 
3 Mix the cream [or Elmlea – whichever preferred] and the milk. 

Add the salt and pepper and mix well. 
 
Pour the cream/milk mixture into the dish. 
It should cover most of the potatoes and onions but they don’t need to be 
completely covered.   
 

 

 
6 Cook in a low oven - Gas Mark 3 or 4 [depending on your oven] - for one and 

a half to one and three-quarter hours, until the potatoes are tender. 
 

D MAKES / SERVES: 
6-8 servings 
 

E INGREDIENTS: 
2lb old potatoes [Maris Piper are perfect - or King Edward or Desiree] 
2 onions 
2 cloves of garlic 
2 x 284ml cartons of double cream or double Elmlea 
{better still, keep a bit of cream back to go with a pudding!] 
0.25 pint of milk [approx.] 
Salt and freshly ground black pepper 
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F SPECIAL REQUIREMENTS: 

Pyrex dish [[30 x 20cm is an ideal size but any size will do] 
Pastry brush [ideally – for greasing the dish] 
Frying pan 
 

G By: Helen K - DMC 

H Chef’s website / other platform 

 No website – but you can catch me on fbook – admin for Tetbury CONNECT 

 Source: CONNECT: Magazine 

 The copyright of this article is held by the originator and allows 
reproduction only if the Chef’s identity and their website is included  
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