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ITALIAN RECIPES

Potatoes, Zucchini And Taleggio Gratin
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Ingredients:

- 3 medium potatoes, waxy, boil for 15 minutes, then peel, thinly sliced

- 2 medium zucchini, same weight as potatoes

- 1/2 small onion, thinly slice

- 100 grams Taleggio, or other soft strong cheese, chopped

- 1/4 cup bread crumbs, coarse

- 1 tablespoon extra virgin olive oil

Method:

1. Boil your potatoes, skin on, for about 15 minutes or until cooked but still slightly dense in the middle. Cool for a little while then pull off the skins. Slice into thin circles.

2. Coat the bottom of a non-stick pan with olive oil and fry the onions for a moment. Add the zucchini and flavor with salt and pepper. Continue to fry until the vegetables are soft then remove from heat.

3. Rub olive oil into the bottom and sides of a baking dish. Place a layer of potatoes (using about half) in the bottom. Sprinkle generously with salt and pepper.

4. Top the potato layer with all the onions and zucchini. Spread the mixture evenly. Evenly distribute the cheese cubes over the zucchini mixture.

5. Top the cheese with another layer of carefully arranged potato slices. Sprinkle with salt and pepper then drizzle with olive oil. Gently massage the olive oil into the potato layer.

6. Bake at 180 degrees Celsius for 40-45 minutes.

