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Ham and Scalloped Au Gratin Potato Casserole 
Adapted from Ree Drumond, The Pioneer Woman, Scalloped Potatoes and Ham 
 
3 pounds Russet potatoes, washed and scrubbed 
2 tablespoons butter 
1/2 large sweet onion, diced 
3 cups ham, diced 
1/2 cup half-and-half (that is all I had, you can use more and reduce the milk for 
creamier potatoes) 
2 cups milk  
1/4 cup flour 
Black pepper, to taste 
1 cup grated Colby Jack cheese (mixture of Colby and Monterey Jack) 
1 cup grated Gruyere cheese 
 
Preheat oven to 350 degrees then butter a large casserole dish. (Mine was 9 x 
13 inches.) Heat butter in a large skillet over medium heat, add the onions and 
cook for several minutes until they start to turn translucent. Add the ham and 
cook for another few minutes until heated through. Remove from heat and set 
aside. 
 
Combine the half-and-half and milk in a microwave-safe container and cook in 
the microwave for about a minute, until no longer cold. Whisk in flour and black 
pepper until thoroughly combined. Set aside.  
 
Using a vegetable slicer (or a knife if you don’t own one), slice potatoes into 1/8-
inch slices. Layer 1/3 of the potato slices in the buttered casserole dish. Sprinkle 
1/3 of the ham/onion mixture over that, then 1/3 of the cheese. Here is where I 
went astray. I forgot to pour 1/3 of the milk mixture over it until the end, but if you 
want you can pour on 1/3 of the milk mixture now. It didn’t seem to make a 
difference. 
 
Repeat this twice more, ending with a sprinkling of cheese and pouring on the 
rest of the milk mixture (or in my case, all at once).Then ground a bunch more of 
black pepper over it. Cover the pan with foil and bake for an hour. Remove the 
foil and bake for an additional 30 minutes at least, or until bubbly and hot and the 
potatoes are tender. Check with a fork periodically for doneness. 
 
p.s. (You can make this ahead of time and cook later. I cooked mine to the one 
hour mark, then brought it to the BBQ. About a half hour before ready to eat, I 
uncovered it, popped it in a preheated oven and baked until ready, about a half 
hour more.) 
 


