CHEESY SCALLOPED POTATO & HAM STACKS

Cooking spray

¾ 
c. finely shredded Parmesan 

1/3 
c. half-and-half

1 
Tbsp. chopped fresh thyme

1 
tsp. garlic powder

1 
tsp. kosher salt 

½ 
tsp. freshly ground black pepper 

½ 
tsp. smoked paprika

1½ 
lb. russet potatoes (about 5 small), unpeeled, sliced into 1/8"-thick rounds

6 
oz. sliced deli ham, cut into 2" squares 

1 
c. shredded orange or yellow cheddar 


Chopped fresh parsley, for serving

Arrange a rack in center of oven; preheat to 350°. Spray a standard 12-cup muffin tin with cooking spray.
In a large bowl, whisk Parmesan, half-and-half, thyme, garlic powder, salt, pepper, and paprika. Add potatoes and toss until coated.
To create potato stacks, place 2 potato slices in each prepared well, then top each with a ham square. Repeat 4 times with potatoes and ham. Top each with 1 potato slice to finish. Whisk remaining Parmesan mixture and pour over and around potato stacks. Tightly cover pan with foil.
Bake stacks 35 minutes. Uncover, sprinkle cheddar on top of and around potatoes, and continue to bake until cheese is melted and starting to brown around the edges, 10 to 15 minutes more. Let cool in pan 5 minutes.
Using an offset spatula, transfer stacks to a platter. Top with parsley.
Fans of our viral potato au gratin stacks, gather 'round! These cheesy scalloped potato and ham stacks are bound to be your next go-to side dish. Just like the OG, they have layers of russet potatoes soaked in fresh thyme, seasoned half-and-half, and Parmesan. But to make this its own thing, I added thinly sliced ham and topped each stack with melty cheddar cheese. Since potatoes are so versatile, these cheesy bites can pop up on your table any time of the day, for any occasion. Serve them alongside roasted red onion chicken for dinner, a classic French omelet for brunch, or air fry one at 12:15 a.m. for a little late-night snack. Better yet, add them to your holiday dinner spread if you want to give a twist to the classic decadent side dish.
Storage:

Store any leftovers in an airtight container in the refrigerator for up to 4 days. Reheat in the oven or an air fryer at 400° until the centers are warm and the cheese starts to crisp on the edges.

MAKES: 12 servings

