
Potato Gratin with
Bacon & Caramelized Onions

Prep Time: 2 hours  •  Yields: 8-10 servings

Ingredients:

1 package Fossil Farms’ Hickory  
   Smoked Berkshire Pork Bacon
5 lbs. Yukon gold potatoes,  
   peeled
2 medium sweet onions, peeled  
   and sliced
1 qt. heavy cream
1 tbsp. butter
3 tbsp. garlic, peeled, minced
2 cups grated Gruyère or Swiss  
   cheese
2 tbsp. salt
1 tbsp. black pepper, ground
1 tbsp. fresh thyme leaves

Equipment:

Sauté pan
Large bowl
Baking dish
Sheet pan
Aluminum foil

Method:

1. Dice bacon and render in pan over medium heat until crisp. Remove to a paper towel  
    lined plate and reserve bacon fat in pan.

2. Slice potatoes ⅛” thick.

3. Sauté onions in bacon fat for 5-10 minutes or until softened and caramelized.

4. Preheat oven to 350°F.

5. Mix potatoes, onions, bacon, seasonings, and cream in a large bowl.

6. Prepare 14” x 8” baking dish by greasing bottoms and sides with butter.

7. Assemble by placing layers of potatoes in a baking dish and topping each layer with  
    grated cheese. Alternate and continue until baking dish is full or all potatoes are used.

8. Add remaining cream from mixing bowl until pan is full.

9. Place baking dish onto cookie sheet, cover with foil and place in oven.

10. Bake for approximately 1 hour or until a knife inserted into the center of the pan can  
      be inserted and removed with ease.

11. Remove foil and broil for 5 minutes or until golden brown on top.

12. Allow to cool at room temperature for 30 - 45 minutes before serving.
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