
Grandma’s Scalloped Potatoes

3 large potatoes, washed, dried, and thinly sliced, and divided in 4
1 tbs. butter for greasing + 4 tbs. butter, cut into small pieces
1 onion, chopped, divided in 3
1/4 cup rice flour, divided in 3
1 cup grated gruyere swiss cheese*
1 cup grated emmental cheese**
8 tbs. milk***
salt and pepper to taste

Preparation time: 15 minutes
Cook time: 60 minutes
Serves 2-4 (depends on how hungry you are!)

1. Pre-heat oven to 400 degrees Fahrenheit.
2. Grease bottom of 8”x8” casserole dish with butter.  Layer 1/4 of the sliced 

potatoes on the prepared casserole dish, and evenly distribute 1 tbs. butter on 
top.  Salt and pepper to taste.  Sprinkle 1/3 of the rice flour on top, then 1/4 cup 
gruyere, 1/4 cup emmental cheese, and top with 1/3 of the onions.  Pepper again.

3. Repeat step 2 with two more layers of potatoes.  
4. For the final 1/4 of potatoes, layer evenly atop the casserole, and top with 

remaining cheese.  Pepper again.
5. Pour 2 tbs. milk into each corner of the casserole dish.  
6. Cover with foil, and place in the oven.  Cook for 45 minutes.
7. Increase heat to 450 degrees, remove foil, and bake for another 15-20 minutes, 

or until top is brown and potatoes are soft when fork is inserted.
8. Set for 10 minutes before serving, and get ready for some finger-lickin’ 

Grandma’s goodness!  (I recommend a good glass of Viognier to aid the 
anticipation.)

*Gruyere Swiss cheese is a raw cows milk that is aged for a longer period of time, thus making it 
easier for those with lactose sensitivities for digest.  For those with more intense dairy 
sensitivities, use rice, soy, veggie, or almond mozzarella cheese.
**This is another cheese that is easier to digest, as well, as it is aged for a longer period of time 
and this removes the majority of lactose.  However, for those with severe sensitivities, use rice, 
soy, veggie, or almond cheddar cheese.
***For DAIRY BUBBLE, use lactose-free milk, soy, rice, or almond milk, or non-dairy creamer.


