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Potato and two ham gratin

[image: Potato and two ham gratin]

Little morsels of boiled and raw cured ham sautéd briefly then mixed with mashed potatoes and finished as a gratin in the oven.


 115K 1 18 4.5
Grade this recipe:  5 4 3 2 1

Last modified on:  October 20th 2011
Keywords for this recipe:Mash potatoesHamGratin

For this recipe: 
 I want to make it (120×) I made it (133×) Send to Ask Follow Comment E-book Print DiaporamaFor 4 people, you will need:
	1 [image: onion] ½ onion
	2 [image: olive oil] 2 tablespoons olive oil
	3 [image: ham] 150 g ham
	4 [image: cured ham] 150 g cured ham
	5 [image: potato purée] 400 g potato purée
	6 [image: grated cheese] 100 g grated cheese
	7 [image: salt] salt
	8 [image: pepper] pepper
	Total weight: 893 grams


Change to the quantities for: 2 people 4 people 8 people 12 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
	11 min.	36 min.	47 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 -  1 min.
[image: Potato and two ham gratin]

	Preheat the oven to 200°C (390°F).

Prepare and chop the ½  onion.

Pour 2 tablespoons  olive oil into a pan and when hot, add the chopped onion, salt and pepper. Cook for 1 minute.

	


	
	Stage 2 -  5 min.
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	Add 150 g  ham and 150 g  cured ham cut into small pieces and cook for about 5 minutes.

	


	
	Stage 3 -  3 min.
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	Add this mixture to 400 g  potato purée and mix well.

	


	
	Stage 4 -  5 min.
[image: Potato and two ham gratin]

	Spread in a gratin dish...

	


	
	Stage 5 -  3 min.
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	...and scatter 100 g  grated cheese over the top.

	


	
	Stage 6 -  30 min.
[image: Potato and two ham gratin]

	Cook in the oven for 20 to 30 minutes. You can finish the gratin by browning under the grill for a moment if necessary.

	

Remarks
This goes very well served with a green herby salad in a good vinaigrette dressing.

The proportions for this recipe are suggestions, so feel free to adapt them to your own taste.


Keeping
Several days in the fridge, protected with plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,263 Kcal or 9,475 Kj	83 gr	81 gr	181 gr
	113 %	32 %	8 %	27 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	254 Kcal or 1,063 Kj	9 gr	9 gr	20 gr
	13 %	4 %	1 %	3 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	566 Kcal or 2,370 Kj	21 gr	20 gr	45 gr
	28 %	8 %	2 %	7 %




% 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 4 people : 5.71 €
	Per person : 1.43 €

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: Potato purée]	Potato purée:  You can get more informations, or check-out other recipes which use it, for example: Fried rillettes, Dauphinoise potatoes with Serano ham, Colcannon, Oxtail Parmentier, Upside-down Parmentier, ...  All
	[image: Ham]	Ham:  You can check-out other recipes which use it, like for example: French toast "cordon bleu", Ham pasta bake, Croque-monsieur complet, Two-cheese quiche, Breton galettes (pancakes), ...  All
	[image: Cured ham]	Cured ham:  You can check-out other recipes which use it, like for example: Sautéd mushrooms with spring onions and cured ham, Shallot confit tart, Bistro-style beetroot salad, Surprise eggs, Vegetable clafoutis, ...  All
	[image: Grated cheese]	Grated cheese:  You can get more informations, or check-out other recipes which use it, for example: Alpine gratin, Hachis parmentier, Mushroom Pancakes au Gratin, Spinach and hard-boiled egg gratin, Ham "friand" pie, ...  All




Other recipes you may also like
[image: Tartiflette]
Tartiflette
 A personal version of a classic recipe from Savoy.
583K 14.6  1 hour 27 min.  September 16th 2019

[image: Natural leaven]
Natural leaven
 Leaven is a natural raising agent, a fermented mixture of water, flour and the microscopic yeasts which are present in the air. It's a delicate living substance, sensitive to the external environment. The recipe is around 4000 years old and dates back to the Egypt of the Pharaohs, via a beautiful...
1.7M 304.0  7 days 15 min.  April 3rd 2020

[image: Grilled fillet of salmon with corn-salad cream]
Grilled fillet of salmon with corn-salad cream
 A salmon fillet, grilled slowly to keep the inside tender, served with sesame rice and a little corn salad cream. You'll love it...
259K 13.9  1 hour 14 min.  October 13th 2010

[image: How to prepare broccoli]
How to prepare broccoli
 Broccoli are vegetable cousins to cauliflowers. Here's how to prepare them for using in a recipe.
1.4M3  35 min.  October 7th 2013

[image: Liège waffles]
Liège waffles
 Liège waffles have a very distinctive texture: quite dense with the crunch of sugar crystals. They also have a characteristic form: round and fairly small. Then there's that special flavour that comes with the delicious light caramel crust.
249K5  1 hour 55 min.  July 12th 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



Your 1 comments or questions on this recipe
	I'm going to save some leftover mashed potatoes next time to try this, jh. It sure quick, easy, and tasty! Thanks for sharing...

Hope all is well with you and yours, Louise:)Posted by Louise october 21th 2011 at 21:42 (n° 1)






	
	
	
Follow this recipe
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.




 





Site map

		Recipes
	Starters
	Fish
	Meat
	Desserts
	Miscellanous
	Drinks and cocktails
	Basic recipes
	Tips and tricks
	List of all the recipes




		Themes
	Baking
	Recipes for kids
	World recipes
	Traditional recipes of French cooking
	Culinary sayings and myths




		Other recipe links
	Random recipe
	Random menu
	Search the recipes
	Recipes writed by subscribers




		Help
	Help! I'm a complete beginner...
	Some hints on the recipes
	Glossary (talk like a chef)
	Produce
	Recipe ingredients
	Calendar of seasons
	My best addresses




		Equipment
	Equipment
	The 10 essential utensils
	Other utensils




		Tips
	Tricks
	How to...
	You should not...




		Dossiers
	Ice creams and sorbets
	Cooking with herbs
	Flours
	The amateur baker
	Films and papers




		My EZ Cooking
	What's that?
	My recipe binder
	Recipes writed by subscribers
	Register
	Log in




		About the site 
	Who am I?
	What can I do on this site?
	Website technical evolution
	[image: humans.txt]
	The protection of your data
	Site legal notices
	




		Lists
	Latest comments posted
	The most viewed...
	List of all posts of the blog
	List of all pages
	All the videos on the site





	Recipes most wanted 
	Pancake batter
	Traditional nutty choc-chip cookies
	Dublin fruit scones
	Moist chocolate cake
	New tiramisu
	Arizona cupcakes
	Bolognaise lasagne




Back to top of page

