TRIPLE CHEDDAR au gratin potatoes
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This family favorite recipe has a wonderful combination of three varieties of cheddar cheese…great for a Sunday night dinner or potluck.  I always make a double batch of this…everyone always wants leftovers!
INGREDIENTS:

8 large Russet Potatoes

1 large sweet onion (chopped)

½ cup butter

1 (10 oz.) can cheddar cheese soup

2-1/2 cups heavy cream or half & half

1 teaspoon thyme (crumbled)

1 teaspoon fresh cracked black pepper

1 teaspoon salt

2 cups shredded sharp cheddar cheese 

2 cups shredded triple cheddar cheese

Garnish:  fresh green onions (sliced) or parsley (optional)
TOPPING:

½ cup butter (melted)

6-8 Hawaiian Sweet Rolls 

HOW I MAKE THIS:
1. Steam potatoes until tender; cool to room temperature.  (You can do this the day before and let sit at room temperature.)  When ready to assemble, peel potatoes and slice into ¼ to 1/3-inch slices.  
2. Melt butter in large frypan and saute chopped onions until tender and transparent.
3. Preheat oven to 350 degrees.  Spray 9x13 casserole dish or baking pan with non-stick spray.
4. Prepare Cheese Sauce:  In a medium bowl, combine cheddar cheese soup, heavy cream/half & half, thyme, salt and black pepper.
5. Pour a couple of spoonfuls of cheese sauce lightly over bottom of casserole dish and spread evenly.  Layer one-third of the sliced potatoes, top with ½ of shredded sharp cheddar cheese, ½ of sautéed onions, and 1 cup of cheese sauce.

6. Second layer:  one-third of sliced potatoes, remaining ½ shredded sharp cheddar cheese, remaining sautéed onions, and 1 cup of cheese sauce.

7. Third Layer:  remaining one-third of sliced potatoes, shredded triple cheddar cheese, and pour remaining cheese sauce evenly over top.

8. Cover with foil and bake in pre-heated oven for 60 minutes.
9. Prepare Topping:  Meanwhile, split open Hawaiian Sweet Rolls and place in a single layer on baking pan.  Place in oven and bake until toasted.  Remove from oven, and cut/crumble into small pieces.  Melt butter in a medium-sized bowl and stir in Hawaiian bread crumbs; stir until coated.  
10. Removed casserole from oven at 60 minutes, uncover, and sprinkle Topping evenly over top. Return to oven and bake for an additional 20-30 minutes, or until casserole is bubbling and topping is golden.
11. Remove from oven and allow to stand for a few minutes before serving.  Garnish with sliced green onions or fresh parsley (optional).
NOTE:  To make ahead of time, prepare through Step 7, cover and refrigerate for up to 24 hours.  Remove from refrigerator for 30-40 minutes before baking.  Continue on beginning with Step 8.

YIELD:  8-10 servings
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