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Creamy spinach and potato gratin

[image: Creamy spinach and potato gratin]

This is a gratin with a difference: before going in the oven, the layers of spinach and potato are topped with cream in which Mont d'Or cheese has been melted (or another cheese, if you prefer).


 58K 11 4
Grade this recipe:  5 4 3 2 1

Last modified on:  December 17th 2017
Keywords for this recipe:GratiCreamFresh spinachesMont d'or cheesePotatoes

For this recipe: 
 I want to make it (135×) I made it (140×) Send to Ask Follow Comment E-book Print DiaporamaFor 6 people, you will need:
	1 [image: cooked potatoes] 800 g cooked potatoes
	2 [image: butter] 1 knob butter
	3 [image: cooked spinach] 400 g cooked spinach
	4 [image: liquid cream] 200 ml liquid cream
	5 [image: Mont d'or cheese] 200 g Mont d'or cheese
	6 [image: salt] salt
	7 [image: pepper] pepper
	Total weight: 1,610 grams


Change to the quantities for: 2 people 3 people 6 people 12 people 18 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	18 min.	47 min.	1 hour 5 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Creamy spinach and potato gratin]

	Cut 800 g  cooked potatoeses into medium slices.

	


	
	Stage 2 -  4 min.
[image: Creamy spinach and potato gratin]

	Butter a gratin dish and spread half the potatoes in an even layer.

	


	
	Stage 3 -  3 min.
[image: Creamy spinach and potato gratin]

	Spread 400 g  cooked spinach on top and salt lightly.

	


	
	Stage 4 -  5 min.
[image: Creamy spinach and potato gratin]

	Make a top layer with the remaining potatoes. Salt lightly.

	


	
	Stage 5 -  7 min.
[image: Creamy spinach and potato gratin]

	Preheat the oven to 390°F (200°C).

Pour 200 ml  liquid cream into a saucepan, salt and pepper, then bring to the boil on medium heat.

	


	
	Stage 6 -  10 min.
[image: Creamy spinach and potato gratin]

	Turn down the heat, add 200 g  Mont d'or cheese in small pieces and beat into the cream with a whisk until melted.

	


	
	Stage 7 -  1 min.
[image: Creamy spinach and potato gratin]

	Pour this mixture over the dish.

	


	
	Stage 8 -  30 min.
[image: Creamy spinach and potato gratin]

	Bake for about 30 minutes until the top is nicely browned.

	

Remarks
Mont d'Or is a delicious seasonal cheese that I particularly recommend for this recipe, but if you don't have any, use another cheese you enjoy, preferably a "soft paste" type.


Keeping
1 or 2 days in the fridge, covered with plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,938 Kcal or 8,114 Kj	70 gr	172 gr	123 gr
	97 %	27 %	16 %	19 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	120 Kcal or 502 Kj	4 gr	11 gr	8 gr
	6 %	2 %	1 %	1 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	323 Kcal or 1,352 Kj	12 gr	29 gr	21 gr
	16 %	4 %	3 %	3 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Milk



How much will it cost?
	For 6 people : 5.66 €
	Per person : 0.94 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Cooked potatoes]	Cooked potatoes:  You can check-out other recipes which use it, like for example: Gratin of Endives with Mont d'Or, Eggs Comtoise, Warm salad of potatoes and purple artichokes, Potato galette, Potato and cheese pie, ...  All
	[image: Cooked spinach]	Cooked spinach:  You can get more informations, or check-out other recipes which use it, for example: Polenta with spinach and soft-poached egg, Asparagus and spinach gratin, Spinach and chick peas "à la milanaise", Crispy spinach rolls, Thin spinach and potato tart, ...  All
	[image: Liquid cream]	Liquid cream:  You can get more informations, or check-out other recipes which use it, for example: Pain perdu, Paris flan filling, Auvergne gratin, Chocolate sauce, Tarte Normande, ...  All
	[image: Mont d'or cheese]	Mont d'or cheese:  You can get more informations, or check-out other recipes which use it, for example: Baked Mont d'Or with diced mixed vegetables, Quick courgette soup with cheese, Polenta with Mont d'Or, Dipping bread with cheese, Sausage with duchess potatoes and a Mont d'Or fondue , ...  All




Other recipes you may also like
[image: Profiteroles]
Profiteroles
 Small choux pastry puffs, filled with vanilla ice cream and topped with a rich smooth chocolate sauce.
300K 14.5  1 hour 35 min.  October 13th 2010

[image: Potimarron and celeriac autumn soup]
Potimarron and celeriac autumn soup
 This soup has a naturally smooth and creamy texture. The blend of autumnal potimarron (Japanese chestnut pumpkin) and celeriac flavours is warmed with French mustard.
53K4.6  51 min.  December 30th 2019

[image: Ali Baba bread]
Ali Baba bread
 This bread is so-called because its magical sesame flavour is non-negotiable! The triple dose comes from tahini (sesame paste), sesame oil added to the dough before kneading, and toasted sesame seeds both in the dough and on top of the loaves. The texture is soft, rather like ciabatta, but with a...
37K5  4 hours 23 min.  December 10th 2017

[image: Quince and apple compote]
Quince and apple compote
 This compote is a tricky balancing act between the characteristic quince flavour and just enough apples to sweeten it. You should end up with a compote that has a delicate quince flavour rounded out by the apples and brown sugar.
101K3  59 min.  December 30th 2019

[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe (as 2 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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