IRISH SCALLOPED POTATOES
4 
tablespoons unsalted butter, divided

1 
medium leek, rinsed and white parts thinly sliced crosswise (about 1 cup)

4 
cups shredded green cabbage (about 1 pound)

2 
teaspoons kosher salt, divided

4 
cloves garlic, minced

2 
cups heavy cream

¼ 
teaspoon freshly ground black pepper, plus more for garnish

¼ 
teaspoon ground nutmeg

8 
ounces shredded Irish white cheddar cheese (aged no longer than 1 year, about 2 
packed cups), divided

2 
pounds medium or large gold potatoes


Finely chopped fresh chives, for garnish (optional)

Heat oven to 375ºF.

Melt 3 tablespoons of the unsalted butter in a large 12-inch high-sided or cast-iron skillet over medium heat. Add in the thinly sliced white part of 1 medium leek, 4 cups shredded green cabbage, and 1 teaspoon of the kosher salt. Cook, stirring occasionally, until the cabbage begins to brown, 6 to 8 minutes.

Stir in 4 minced garlic cloves and cook until fragrant, about 15 seconds. Transfer the cabbage mixture to a medium bowl. Reserve the skillet, no need to clean.

Bring 2 cups heavy cream, the remaining 1 teaspoon kosher salt, ¼ teaspoon black pepper, and ¼ teaspoon ground nutmeg to a simmer in a small saucepan over medium heat. Whisk in 1 ½ cups of the shredded Irish white cheddar cheese until the sauce is smooth. Bring to a boil. 
Remove the saucepan from the heat.

Using a sharp knife or a mandolin, thinly slice 2 pounds medium or large gold potatoes (about 1/8-inch thick, no need to peel). Coat the reserved skillet with the remaining 1 tablespoon unsalted butter (it’s okay if it melts).

Arrange half of the potato slices in an even layer in the skillet. Sprinkle half of the cabbage mixture over the potatoes. Layer the remaining potatoes over the cabbage. Pour the sauce evenly over the top. Sprinkle evenly with the remaining cabbage mixture and remaining ½ cup shredded cheddar cheese. Cover the skillet loosely with aluminum foil.

Bake for 40 minutes. Uncover and continue to bake until the top is browned and the potatoes in the center are knife tender, 20 to 30 minutes more. Let cool for 15 minutes before serving. 
Garnish with finely chopped fresh chives and black pepper if desired.

RECIPE NOTES

Substitutions: Sharp white cheddar can be used instead of Irish white cheddar cheese.

Storage: Leftovers can be refrigerated in an airtight container for up to 4 days. Reheat with a splash of cream or milk to loosen the sauce.
Comforting and cozy: The creamy potatoes, hearty cabbage, and cheddar sauce bake into a rich, satisfying dish that feels like pure comfort food and pairs perfectly with any protein. 

Balanced flavor: Sweet sautéed cabbage and leeks with a hint of garlic lighten the richness, so it’s indulgent without feeling too heavy.

Perfect for gatherings: It’s make-ahead friendly, feeds a crowd, and pairs well with everything from roasted meats to a simple salad. 

Potatoes are hands down my favorite vegetable — crispy fried potatoes, loaded baked potatoes, creamy mashed potatoes … how could anyone go wrong? It’s an ongoing joke in my family that if there were one thing I could survive on, it would be potatoes. These Irish scalloped potatoes highlight everything wonderful about them. 

SERVES: 6
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Key Ingredients in Irish Scalloped Potatoes 

Gold Potatoes: These potatoes are the foundation of this dish. They absorb the rich cheese sauce and become tender and creamy as they bake, while also holding their shape, making serving a breeze.

Irish white cheddar cheese: Irish cheddar has been produced in Ireland since the 19th century. Traditionally made from cow’s milk, it is known for its creamy, slightly nutty flavor and smooth melting qualities. Look for a younger Irish cheddar, aged no longer than about a year, because older sharper cheddars have lower moisture content and can cause the sauce to break. A younger cheddar adds rich flavor while melting beautifully into the cream, creating that perfectly smooth luscious sauce.

Green cabbage: Adds a subtle sweetness and texture, balancing the richness of the potatoes and cheddar sauce. 

How to Make Irish Scalloped Potatoes 

Prepare the oven and cook the cabbage: Heat the oven to 375°F. Sauté leek, cabbage, salt, and garlic in butter until softened. Set aside for later. 

Make the sauce: Simmer heavy cream with salt, pepper, and nutmeg, then whisk in shredded cheddar cheese until smooth. 

Slice and layer: Thinly slice the potatoes, then layer them along with cabbage in a greased skillet, reserving half of the cabbage for the top. Pour the sauce over the layers. Keeping the potatoes and cabbage layered is key. It helps keep the sliced cabbage intact without it falling apart or losing its texture.

Bake and serve: Top with the remaining cabbage and more cheese. Cover and bake until the potatoes are tender and the top is golden. Rest, garnish, and serve. 

Helpful Swaps Irish Scalloped Potatoes

If you can’t find Irish white cheddar, sharp white cheddar works perfectly and melts smoothly. For best results, make sure to use a cheddar aged about 1 year or less. The longer the cheddar is aged, the lower its moisture content and the higher its tendency to separate when heated. 
