WALNUT SAGE POTATOES AU GRATIN

YOU WILL NEED:

6 MEDIUM YUKON GOLD OR YELLOW POTATOES

1/2CUP CHOPPED ONION

2 TSP MINCED GARLIC

3 TBS WALNUT OIL 

3 TBS FLOUR

1/2TSP SALT
1/4TSP PEPPER

2-1/2CUPS MILK

3 TBS SAGE (CHOPPED IS PREFERABLE)

1 CUP SHREDDED GRUYERE CHEESE (4 OUNCES)

1/3CUP CHOPPED WALNUTS

PEEL POTATOES IF DESIRED ( I JUST SCRUB THEM REALLY WELL.   I LIKE THE SKINS) AND THINLY SLICE (SHOULD HAVE ABOUT 6 CUPS).  RINSE POTATOES IN COLANDER AND DRAIN.

FOR SAUCE:  IN A MEDIUM SAUCEPAN, OVER MEDIUM HEAT, COOK ONION AND GARLIC IN WALNUT OIL UNTIL TENDER BUT NOT BROWN.  STIR IN FLOUR, SALT AND PEPPER.  ADD MILK ALL AT ONCE.  COOK AND STIR OVER MEDIUM HEAT UNTIL THICKENED AND BUBBLY.  REMOVE FROM HEAT AND STIR IN SAGE.  

TO ASSEMBLE:  GREASE A 2 OR 2 ½ QUART OVEN PROOF CASSEROLE DISH.  LAYER HALF THE POTATOES AND COVER WITH HALF OF THE SAUCE.  SPRINKLE WITH HALF OF THE CHEESE.  REPEAT LAYERS OF POTATOES AND SAUCE.  
BAKE COVERED AT 350 DEGREES FOR 40 MINUTES.  UNCOVER AND BAKE 25 MINUTES.  SPRINKLE WITH CHEESE AND WALNUTS AND BAKE UNCOVERED FOR 5 MORE MINUTES.  LET STAND FOR  10 MINUTES BEFORE SERVING.  

DO NOT TRY TO SPEED UP THIS RECIPE BY INCREASING THE OVEN TEMP.  YOU WILL SEPARATE THE SAUCE AND CHEESE.  

