From the kitchen of Janelle Zimmermann
SUPREME SCALLOPED POTATOES 
(This casserole can be assembled the night before if you have a full day)

8 medium potatoes (about 3 pounds), peeled

1-1/2 cups (6 ounces) shredded cheddar cheese, (divided)

1/3 cup chopped onion

1 can (10-3/4 ounces) cream of chicken soup, undiluted

1 cup (8 ounces) sour cream

3/4 cup milk

2 tablespoons butter or margarine, melted

1/2 teaspoon salt

1/2  teaspoon pepper

***(See below)

In a Dutch oven or large kettle, cook potatoes in boiling salted water until tender.  Cool

Completely; shred and place in a large bowl.  Add onion and only 1 cup of the cheese

(keep remainder to sprinkle on top). Combine remaining ingredients; pour over potato

mixture. Transfer to a greased 2-1/2 qt. baking dish.  Sprinkle with remaining cheese.

Bake, uncovered, at 350 degrees for 35-40 minutes or until bubbly.

Yield:  12-14 servings.

***(I peeled and sliced my potatoes thin and then boiled them in salted water just that

they came to a full boil so they would stay firm).

