
bill knapps au gratin potato recipe

Bill Knapp's au gratin potato recipe has long been a cherished dish in many families, known for its creamy
texture and cheesy flavor that brings comfort to any meal. Originating from a beloved chain of restaurants
in the Midwest, Bill Knapp's has left a lasting impression on those who have had the pleasure of indulging
in their famous potatoes. This article will explore the origins of the dish, its ingredients, preparation steps,
and tips for achieving that perfect creamy consistency, as well as some variations to try.

Origins of Bill Knapp's Au Gratin Potatoes

Bill Knapp's Restaurant was a popular dining destination in the Midwest, particularly in Michigan, known
for its homestyle cooking and warm atmosphere. The au gratin potatoes became a signature dish due to
their rich, cheesy flavor that complemented many of the restaurant's main courses. Although the chain has
since closed, the recipe has been passed down through generations, allowing fans to recreate this classic dish
at home.

Key Ingredients

To make Bill Knapp's au gratin potatoes, you'll need a few essential ingredients that come together to
create a deliciously creamy and cheesy dish. Here’s a breakdown of what you’ll need:

4 medium-sized potatoes (Russet or Yukon Gold work well)

1 cup of shredded sharp cheddar cheese

1 cup of milk

1 cup of heavy cream

1 medium onion, finely chopped

2 tablespoons of butter

2 tablespoons of all-purpose flour

Salt and pepper to taste



1/2 teaspoon of garlic powder (optional)

1/2 cup of breadcrumbs (for topping)

These ingredients create the base for the dish, combining the natural flavors of the potatoes with the rich
creaminess of the cheese and sauce.

Preparation Steps

Creating Bill Knapp's au gratin potatoes is a straightforward process that results in a comforting, cheesy side
dish. Here’s how to prepare it:

Step 1: Prepare the Potatoes

1. Peel and Slice the Potatoes: Start by peeling the potatoes and slicing them thinly (about 1/8 inch thick).
You can use a mandoline slicer for uniform thickness.
2. Soak in Water: To prevent browning, soak the sliced potatoes in cold water until you’re ready to use
them.

Step 2: Make the Cheese Sauce

1. Sauté Onions: In a medium saucepan, melt 2 tablespoons of butter over medium heat. Add the finely
chopped onions and sauté until they are translucent.
2. Create a Roux: Stir in the flour and cook for about 1-2 minutes, ensuring that the flour is well combined
with the butter and onions.
3. Add Milk and Cream: Gradually whisk in the milk and heavy cream, stirring continuously until the
mixture thickens. This should take about 5-7 minutes.
4. Incorporate Cheese: Once thickened, remove from heat and stir in the shredded cheddar cheese until
melted. Season with salt, pepper, and garlic powder if desired.

Step 3: Assemble the Dish

1. Preheat Oven: Preheat your oven to 350°F (175°C).
2. Layer the Potatoes: In a greased 9x13-inch baking dish, arrange a layer of sliced potatoes. Pour a portion
of the cheese sauce over the potatoes, making sure to cover them evenly.



3. Repeat Layers: Continue layering potatoes and cheese sauce until all ingredients are used, finishing with
a layer of cheese sauce on top.
4. Add Breadcrumbs: Sprinkle breadcrumbs evenly over the top layer of cheese sauce for added texture
and crunch.

Step 4: Bake

1. Cover and Bake: Cover the baking dish with aluminum foil and bake in the preheated oven for 45
minutes. This allows the potatoes to cook through and absorb the flavors of the cheese sauce.
2. Uncover and Brown: After 45 minutes, remove the foil and bake for an additional 15-20 minutes, or until
the top is golden brown and bubbly.

Tips for Perfect Au Gratin Potatoes

Achieving the perfect Bill Knapp's au gratin potatoes requires attention to detail. Here are some tips to
ensure your dish turns out wonderfully every time:

Choose the Right Potatoes: Opt for starchy potatoes like Russet or Yukon Gold. They break down1.
nicely while baking, creating a creamy texture.

Don’t Skip the Soaking: Soaking the potatoes in water prevents them from browning and helps2.
remove excess starch, which can lead to a creamier dish.

Experiment with Cheese: While sharp cheddar is traditional, feel free to mix in other cheeses such as3.
Gruyère, Monterey Jack, or even a sprinkle of Parmesan for added flavor.

Add Protein or Vegetables: For a heartier dish, consider adding cooked bacon, ham, or sautéed4.
vegetables like spinach or mushrooms between the layers.

Check for Doneness: To ensure the potatoes are fully cooked, insert a fork into the center of the dish.5.
It should slide in easily without resistance.

Variations to Try

While the classic Bill Knapp's au gratin potato recipe is delicious on its own, there are several variations



you can explore:

1. Loaded Au Gratin Potatoes

Add cooked bacon bits and green onions to the layers for a loaded version that resembles a baked potato.

2. Garlic and Herb Au Gratin Potatoes

Incorporate minced garlic and fresh herbs like thyme or rosemary into the cheese sauce for an aromatic
twist.

3. Spicy Au Gratin Potatoes

Mix in some diced jalapeños or a sprinkle of cayenne pepper for a bit of heat that complements the creamy
cheese.

Conclusion

Bill Knapp's au gratin potato recipe is not just a dish; it’s a delightful reminder of comfort food that brings
people together. With its creamy, cheesy layers and crispy breadcrumb topping, it’s a perfect side dish for
any meal—be it a holiday feast or a casual family dinner. By following the steps outlined above and
experimenting with variations, you can easily recreate this nostalgic recipe in your own kitchen and enjoy
a taste of nostalgia. Whether you’re a long-time fan or trying it for the first time, these au gratin potatoes
are sure to become a favorite in your household, just as they have been for many others over the years.

Frequently Asked Questions

What are the main ingredients in Bill Knapp's au gratin potato recipe?
The main ingredients include potatoes, butter, cheese, cream, and seasonings like salt and pepper.

How do you prepare the potatoes for Bill Knapp's au gratin dish?
You should peel and slice the potatoes thinly to ensure they cook evenly and absorb the flavors.



What type of cheese is best for Bill Knapp's au gratin potatoes?
A blend of sharp cheddar and Gruyère cheese is recommended for a rich and creamy flavor.

Can I make Bill Knapp's au gratin potatoes ahead of time?
Yes, you can prepare the dish ahead of time and refrigerate it. Just reheat in the oven before serving.

What is the cooking time for Bill Knapp's au gratin potatoes?
The cooking time is typically around 1 hour at 350°F (175°C), but it may vary based on your oven and
potato thickness.

Is it possible to make a vegetarian version of Bill Knapp's au gratin
potatoes?
Absolutely! Just ensure all ingredients, especially the cheese, are vegetarian-friendly.

What can I serve with Bill Knapp's au gratin potatoes?
They pair well with roasted meats, grilled vegetables, or a fresh salad.

Can I use different types of potatoes in this recipe?
Yes, you can use Yukon Gold, Russet, or even red potatoes, but keep in mind the texture may vary.

What tips can help achieve the best texture for Bill Knapp's au gratin
potatoes?
Ensure the potatoes are sliced uniformly, use enough cheese and cream, and bake until golden and bubbly.

Is there a way to make Bill Knapp's au gratin potatoes gluten-free?
Yes, just make sure to use gluten-free cream and check that all other ingredients are gluten-free.
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