School: Albert D Lawton
Team: ADL
Recipe: PMO casserole with hot honey


List of Ingredients
Yellow Potatoes
Onions
Mushrooms
Cheddar Cheese
Parmesan Cheese
Gouda Cheese
Local Honey
Red pepper flakes
Cayenne pepper
Garlic
Salt
Pepper
Paprika
Butter
Flour
-Parsely


Recipe Instructions

-Caramelize sliced onions over low heat. Add water slowly overtime to prevent sticking and burning. Saute until onions reach gold brown color
-Peel and slice potatos and parboil for 5 minutes
-Make cheese sauce 
-saute mushrooms over medium heat
        -Melt butter over medium heat. Add garlic and cook for 1 minute. Add flour and cook for a minute or 2 until paste forms. Slowly add dairly until thickened. Add cheese and stir until cheese is incorporated
-Make hot honey (warm honey over medium heat; add chili flakes and cayenne pepper to taste. Let sit for 15 minutes until honey thickens back up. Strain honey to clear out flakes).

-Layer potatoes and carmelized onions and mushrooms in casserole dish (reserve some onions and mushrooms for topping)
-Pour cheese sauce
-Bake in oven for approx 40 minutes until potatoes are tender
-Top casserole with reserved onions and mushrooms
-Drizzle with hot honey
-Saute mushrooms. Season with salt and pepper
