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Method

- Peel the potatoes and cut into strips.

- Peel the onions and cut into thin slices and saute them gently in butter.

- Grease an ovenproof baking dish and cover the bottom with a layer of potatoes.

- Add half the onions and then half of the anchovy öllets.

- Add another layer of potatoes, then the rest of the onions and the anchovy öllets.

- - Finish with a layer of potatoes and øatten the surface.

- Season with salt and white pepper.

- Pour the cream on until it is almost visible through the potatoes.

- Place a few knobs of butter on top and then sprinkle with the breadcrumbs.

- Bake in the oven at 250C/475F for about an hour.

- 1.2kg potatoes
- 400gms onions
- 375gms anchovy öllets 
- 600ml whipping cream
- breadcrumbs
- butter
- salt & whi- salt & white pepper

Ingredients (serves 6-8)


