Potato gratin
Butter or margarine to grease pan
2 pounds baking potatoes (3-4 potatoes)

Salt & pepper

2 pinches ground nutmeg

1 garlic clove, sliced

A couple fresh sprigs of thyme

2 cups firmly packed cups Gruyère cheese

1 cup heavy or whipping cream 

1. Preheat oven to 350 F.

2. Butter the inside of an 8 X 8 baking dish. Peel the potatoes and put them in a bowl of cold water to keep them from browning while you slice them. Slice about half of the potatoes as thin as you can and layer them into the pan. Sprinkle with salt, pepper, pinch of nutmeg and the garlic. Strip the thyme leaves off the sprigs and sprinkle them over the potatoes. Sprinkle with half the cheese and pour over half the cream.

3. Slice and layer the remaining potatoes on top and sprinkle again with salt, pepper, and nutmeg. Pour the rest of the cream over and sprinkle with cheese. Put the gratin in the oven and bake until the top is golden and crusty and the interior of the grating is still moist with cream when you stick a knife into it, about 1 hour and 15 min. Let it sit for 10 min before serving to let it firm up; it will be much easier to cut and serve. 
