SWEET POTATO GRATIN WITH GRUYERE & PARMESAN
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I first had a dish similar to this in Memphis, TN – and it was memorable!  I thought to myself – I can make this even better by changing up a few ingredients – and we now have sweet potato gratin perfection!  Even people that don’t like sweet potatoes LOVE this dish!  Well worth the effort and perfect for the holidays and special occasions!
INGREDIENTS:
2 lbs sweet potatoes
1-1/2 lbs russet baking potatoes

3 cups heavy (whipping) cream

2 teaspoons salt

1 teaspoon fresh black pepper

3 cloves garlic (minced)

1 tablespoon fresh thyme (crushed and chopped)

1 tablespoon fresh sage (crushed and chopped)

1 teaspoon fresh rosemary (crushed and chopped)

11/4 teaspoon fresh grated nutmeg

¼ teaspoon cayenne pepper

2-1/2 cups Gruyere or Swiss cheese

2 cups Parmigiana Reggiano cheese (grated)

Garnish:  additional fresh thyme sprigs
HOW I MAKE THIS:
1. In a medium bowl, whisk together the cream, salt, pepper, fresh thyme, rosemary, sage, nutmeg and cayenne pepper; set aside.
2. Shred Gruyere and Parmigiana Reggiano cheeses and then measure.  Mix together; set aside.

3. Peel sweet potatoes and russet potatoes.  Using a handheld mandolin slicer or a sharp knife, slice potatoes into thin rounds (somewhere between 1/16 and ¼ inch thick slices).  Careful with the mandolin slicer – most common form of severe cuts in the kitchen!

4. Preheat oven to 425 degrees.  Spray a 9x13-inch casserole dish with non-stick cooking spray.  Pour ½ cup of the cream mixture on the bottom (this helps keep the potatoes from sticking to the bottom and burning).  Layer one layer of sweet potato slices in a circular pattern, overlapping them slightly.  
5. Drizzle ¾ cup of the cream mixture on top, then sprinkle 1 cup of cheese on top.

6. Next layer with white potato slices, drizzle ¾ cup of cream mixture, and sprinkle with 1 cup of cheese on top.

7. Finish with final layer of sweet potato slices, drizzle with remaining cream mixture, and sprinkle with remaining shredded cheese.  Garnish with thyme sprigs.

8. Cover with foil and bake for 15 minutes.  Remove the foil, reduce heat to 400 degrees, and bake until the top is golden and bubbly, 45 to 50 minutes.

9. Remove from oven and let cool slightly before serving.   The sauces and cheese will thicken slightly as it sits.
NOTE:  For best results, WEIGH the potatoes on a kitchen/digital scale before starting to make sure you have the correct amounts – it really does make a difference!
YIELD:  8 Servings
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