POMMES DAUPHINOISE
2 
cups heavy cream

1 
clove garlic, smashed

2 
pounds russet potatoes, peeled, sliced into 1/8-inch thick rounds


Salt as needed


Freshly ground black pepper as needed


Small pinch nutmeg

1 
pound Gruyere cheese, shredded


Parmesan cheese as needed 
Heat cream and garlic to a simmer in a heavy-bottomed saucepan.

Layer half the potatoes in the bottom of a greased baking dish large enough to hold them all, and season with salt, pepper and a very small dusting of nutmeg.

Sprinkle half the Gruyere over the potatoes.
Construct a second layer with remaining potatoes and Gruyere, being sure to season potatoes. Pour in the heated cream, discarding garlic.

Bake, covered, in a 350-degree oven until potatoes are tender, 30 to 45 minutes. When potatoes are tender, uncover, sprinkle with Parmesan, increase oven temperature to 450 degrees and bake until top browns, 5 to 10 minutes. Serve immediately, or cool and refrigerate up to 5 days. 
To reheat, cut into squares and bake in a 425-degree oven on a parchment-covered sheet pan until warmed through, about 10 minutes.
Prep: 20 minutes Cook: 40 to 60 minutes Makes: 10 to 12 servings Note: Because we want the starch from the potatoes to thicken our sauce, do not store them in water after peeling and slicing.

Serves: 6? 
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