Potato au Gratin

· 4 medium potatoes

· 2 cups milk

· ¼ tspn salt

· 2 cloves garlic

· 1 cup grated cheese

· ½ tspn cracked pepper

· 1 TAB cornflour + ¼ cup milk

1. Set oven at 200 degrees.

2. Peel and slice potatoes thinly
3. Place in a small saucepan with milk, salt and pepper and simmer until semi-soft. (use a low heat or the mixture will burn)

4. Remove potatoes from the liquid and place in a small casserole dish.

5. Mix the cornflour and extra milk together and thicken the milk the potatoes were cooked in to make a pouring sauce.

6. Stir the finely chopped garlic and half the cheese into the sauce.

7. Pour the sauce over the potatoes and sprinkle with the remaining cheese.

8. Bake until golden brown on top.
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