
 
 
 
 
 
 
 
Broccoli and Potato Casserole – serves 6 

 

2 large potatoes, peeled and thinly 
sliced 
2 cups broccoli florets 
1 small onion, finely chopped 
2 garlic cloves, minced 
1 cup grated cheddar cheese 
½ cup grated Parmesan cheese 
1 cup sour cream 
½ cup milk 
2 tablespoons butter 
2 tablespoons plain flour 
Fresh parsley for garnish (optional) 
 

Method 

Preheat the oven to 190⁰C 

Grease a baking dish and set aside. 

Place the sliced potatoes in a saucepan of boiling water and cook for 5 minutes. Add the broccoli to 

the saucepan and cook for a further 2 minutes. Drain and set aside. 

In a frying or skillet pan, melt the butter over a medium heat, add the chopped onion and minced 

garlic and cook until softened and fragrant.  Constantly stir while cooking. 

Stir in the flour and cook for approximately 2 minutes, stirring constantly. 

Gradually whisk in the milk until smooth and thickened. 

Remove from the heat and stir in the sour cream, the grated cheddar and parmesan cheese until 

melted and combined. 

Arrange half the sliced potatoes and broccoli in the baking dish. 

Pour half of the cheese sauce over the potatoes and broccoli. 

Repeat layers with the remaining potatoes, broccoli and cheese sauce. 

Cover the baking dish with foil and bake in the preheated oven for 25 minutes. 

Remove the foil and bake for approximately 15 minutes or until the casserole is bubbly and golden 

brown. 

Remove from the oven and allow to cool for a few minutes before garnishing with chopped fresh 

parsley if desired. 

N.B. Gluten free plain flour can be used if you want to make this recipe gluten free. 

 
Recipe cooked and photographed by Danni Lum 


