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2 Tbsp.

butter, salted or unsalted


2 Tbsp.

flour



3 cups, plus 3 Tbsp.
milk  


5 Tbsp.

powdered milk



to taste

salt


to taste

white pepper


6 – 7 cups

potatoes


 ½ to 2/3 cup 

sliced onions


½ to ¾ cup

Cheddar cheese
Melt butter in a medium saucepan. Blend in flour to form a paste (roux) and cook until it barely starts to turn color.  In a separate saucepan, scald the milk.  Gradually add scalded milk, a little at a time, stirring well to incorporate with flour, until you have a thin white sauce (béchamel).  Blend in powdered milk, salt and pepper.  Add additional hot milk if too thick. Sauce should be thin enough to run in between potatoes.  Keep hot while preparing potatoes, onions, cheese.  
Peel and eye potatoes.  Cut into 1/8 inch thick slices.  Peel and slice onions 1/8 inch thick.  Shred Cheddar cheese.  Layer potatoes, onions and cheese in a greased baking or casserole dish. Pour white sauce into dish.  Slightly lift potatoes so sauce can run between layers.  Cover with foil and place in a 350◦F oven for 30 minutes.  Uncover and bake until top is lightly browned and potatoes are tender.  Serves 8.
This recipe provides at least 20% of the daily value for calcium and may be modified for fat using lowfat or nonfat dairy products.
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