
scalloped potatoes recipe jamie oliver
Scalloped potatoes recipe Jamie Oliver is a delightful dish that combines creamy layers of
potatoes with rich flavors, making it a perfect side for various meals. Jamie Oliver, a renowned chef
known for his approachable cooking style, has a knack for transforming simple ingredients into
extraordinary dishes. In this article, we will delve into the ins and outs of making scalloped potatoes,
inspired by Jamie Oliver's philosophy of cooking with fresh, wholesome ingredients.

What Are Scalloped Potatoes?

Scalloped potatoes are a classic dish that features thinly sliced potatoes baked in a creamy sauce,
often made with milk or heavy cream. The dish is known for its comforting texture and rich flavor,
making it a favorite for family gatherings, holidays, or just a cozy night in. The potatoes are typically
layered in a baking dish with seasonings and cheese, resulting in a beautifully golden and bubbly top.

Ingredients for Jamie Oliver’s Scalloped Potatoes

To recreate Jamie Oliver’s version of scalloped potatoes, you’ll need the following ingredients:

4 large potatoes (such as Maris Piper or Yukon Gold)

2 cloves of garlic

500 ml of double cream

300 ml of whole milk

1 teaspoon of nutmeg

Salt and pepper, to taste

100 g of grated cheddar cheese (optional)

Butter for greasing the baking dish

Fresh parsley, for garnish (optional)

Step-by-Step Preparation

Now that you have your ingredients ready, let's walk through the steps to create Jamie Oliver’s



delicious scalloped potatoes.

1. Preheat the Oven

Begin by preheating your oven to 180°C (350°F). This ensures that your scalloped potatoes will cook
evenly and develop a lovely golden crust.

2. Prepare the Potatoes

- Start by peeling the potatoes.
- Using a sharp knife or mandoline, slice the potatoes thinly (about 2-3 mm thick). This allows for even
cooking and a creamy texture.
- Place the sliced potatoes in a bowl of cold water to prevent them from browning while you prepare
the other components.

3. Make the Creamy Sauce

- In a saucepan, add the double cream, whole milk, crushed garlic cloves, and nutmeg.
- Season with salt and pepper to taste.
- Heat the mixture over low to medium heat, stirring occasionally, until it's warmed through but not
boiling. This step infuses the flavors into the cream and milk.

4. Layer the Potatoes

- Grease a baking dish with butter to prevent sticking.
- Drain the potatoes and layer half of them in the bottom of the dish.
- Pour half of the creamy mixture over the first layer of potatoes.
- If desired, sprinkle half of the grated cheddar cheese over the cream.
- Add the remaining potato slices on top and pour the rest of the creamy mixture over them. Finish
with the remaining cheese, if using.

5. Bake the Scalloped Potatoes

- Cover the baking dish with aluminum foil to prevent the top from browning too quickly.
- Bake in the preheated oven for about 45 minutes.
- After 45 minutes, remove the foil and bake for an additional 15-20 minutes, or until the potatoes are
tender and the top is golden and bubbling.



Serving Suggestions

Once your scalloped potatoes are out of the oven, let them cool for a few minutes before serving.
Here are some ideas on how to enjoy this delicious dish:

As a Side Dish: Scalloped potatoes pair wonderfully with roasted meats, such as chicken, beef,
or pork.

With a Salad: Serve alongside a fresh green salad to balance the creaminess of the potatoes.

For Breakfast: Leftover scalloped potatoes can be reheated and served with eggs for a hearty
breakfast.

As a Vegetarian Option: Serve scalloped potatoes as a main course with sautéed vegetables
or a rich tomato sauce.

Tips for Perfect Scalloped Potatoes

Creating the perfect scalloped potatoes requires attention to detail. Here are some tips to ensure your
dish turns out flawlessly:

Choose the Right Potatoes: Starchy potatoes like Maris Piper or Yukon Gold work best for a
creamy texture.

Slice Evenly: Use a mandoline for uniform slices to ensure even cooking.

Don’t Skip the Nutmeg: A pinch of nutmeg enhances the flavor profile of the creamy sauce.

Let Them Rest: Allow the scalloped potatoes to sit for a few minutes after baking for easier
slicing and serving.

Variations of Scalloped Potatoes

While Jamie Oliver’s scalloped potatoes are delicious as is, you can customize them to suit your taste.
Here are a few variations to consider:

Cheesy Scalloped Potatoes: Add different types of cheese, such as Gruyère or Parmesan, for
a unique flavor.



Herbed Scalloped Potatoes: Incorporate fresh herbs like thyme or rosemary into the layers
for added freshness.

Vegetable-Loaded Scalloped Potatoes: Add layers of thinly sliced vegetables, such as
zucchini or mushrooms, for extra nutrition.

Final Thoughts

In conclusion, the scalloped potatoes recipe Jamie Oliver offers a simple yet indulgent way to
elevate your meals. With minimal ingredients and straightforward steps, you can create a dish that is
sure to impress your family and friends. Whether you serve it on special occasions or as a comforting
side for your weeknight dinners, scalloped potatoes are a timeless classic that never disappoints. So
gather your ingredients, follow the steps, and enjoy the creamy, cheesy delight that is Jamie Oliver’s
scalloped potatoes!

Frequently Asked Questions

What are the key ingredients in Jamie Oliver's scalloped
potatoes recipe?
The key ingredients include potatoes, cream, milk, garlic, cheese, and seasoning such as salt and
pepper.

How long does it take to prepare Jamie Oliver's scalloped
potatoes?
Preparation time is about 20 minutes, and cooking takes approximately 1 hour, making the total time
around 1 hour and 20 minutes.

Can I make Jamie Oliver's scalloped potatoes ahead of time?
Yes, you can prepare the dish ahead of time and store it in the refrigerator. Just reheat before serving.

What type of cheese does Jamie Oliver recommend for
scalloped potatoes?
Jamie Oliver often recommends using a combination of Gruyère and Parmesan cheese for added
flavor and richness.

Is it possible to make a vegetarian version of Jamie Oliver's



scalloped potatoes?
Yes, the recipe is naturally vegetarian as it mainly consists of potatoes, cream, and cheese, but make
sure to use vegetable stock if you're adding any liquids.

What type of potatoes work best for scalloped potatoes?
Starchy potatoes like Yukon Gold or Russet are ideal for scalloped potatoes as they become tender
and creamy when cooked.

Can I add extra vegetables to Jamie Oliver's scalloped
potatoes?
Absolutely! You can add vegetables like spinach, leeks, or mushrooms to enhance the dish's flavor
and nutrition.

What is the best way to serve scalloped potatoes?
Scalloped potatoes are best served hot, directly from the oven, as a side dish to complement meats
or as a main dish with a salad.

How can I make scalloped potatoes healthier?
To make scalloped potatoes healthier, you can use low-fat milk and cream, reduce the amount of
cheese, or add more vegetables to increase fiber content.
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