cheesy hash brown potatoes (“funeral potatoes”)
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This easy and cheesy hash brown casserole is so easy to throw together and is always a family favorite for holidays, and probably the most-requested dish for potlucks!  Homemade sauce rather than the usual canned soup recipe really makes this recipe special, and smoked paprika is my secret weapon for over-the-top wonderful!
INGREDIENTS:

HASH BROWN POTATOES:

1 (28 to 32 oz.) pkg frozen shredded hash brown potatoes (NOT diced!)

6 tablespoons unsalted butter 

1 medium onion (finely chopped)

¼ cup all-purpose flour
1 cup milk

2 cups chicken broth

1 cup sour cream

2 cups shredded sharp cheddar

1-1/2 cups shredded Monterey Jack cheese

Salt & freshly ground black pepper

OPTIONAL ADD-INS:  crumbled bacon bits or diced ham

TOPPING:

6 tablespoons (1/2 stick) unsalted butter (melted)

3 cups crushed corn flakes or crushed kettle-cooked potato chips

¼ cup grated parmesan

2 teaspoons smoked paprika (trust me on this!)

Fresh parsley or chives 

HOW I MAKE THIS:

1. Remove hash browns from freezer and let sit at room temperature for 30 minutes.

2. Preheat oven to 350 degrees.  Spray a 9x13 baking dish with non-stick cooking spray.
3. Heat a large Dutch oven over medium-high heat and melt butter.  Add onions and saute, stirring occasionally, until the onions start to soften.  Sprinkle flour evenly over the onions and stir until well blended.  Cook for 2 minutes, stirring constantly.

4. Whisk in the milk and continue whisking until the mixture is blended and lump-free.

5. Add the broth and whisk again.  Bring mixture to a simmer and allow to thicken, which will take about 3 minutes.  Season to taste with salt and fresh-cracked pepper.

6. Remove from the stove and stir in the cheddar cheese, Monterey Jack cheese and sour cream, stir until melted and blended.

7. Add the hash brown potatoes and stir until evenly mixed.  Spread potato mixture evenly in prepared baking dish.

8. PREPARE TOPPING:  In a small bowl, combine the melted butter, crushed corn flakes or potato chips, parmesan and smoked paprika. Stir gently until the topping is evenly coated and crumbly.  Sprinkle evenly over top of potato mixture.  

9. Cover baking dish with foil and bake for 25-30 minutes (it will take the longer time if your hash browns were completely frozen).  Remove foil and bake for an additional 15 minutes or until golden and bubbling around the edges and topping is crispy.  
10. Remove from oven and let rest for 10 minutes before serving; garnish with fresh snipped parsley or chives; serve hot.  
YIELD:  12 servings 
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