
Put 2 cups of water to 1 cup polenta in 
a pot and heat. Add about ½ tsp salt to 
a cup polenta. Stir over a moderate heat 
until the mixture starts to come free from 
the bottom of the pot. You can add any 
of the following to flavour or use your 
imagination.

ingredients
•	 Fried onions – delicious
•	 Mixed herbs – Tuscan seasoning is 
good

•	 Chopped fresh herbs
•	 Pesto
•	 Sun dried tomatoes
•	 Roast veg – small bits
•	 Sautéed mushrooms
•	 Cheese – parmesan is not too oily

You can use cornmeal, express or coarse 
polenta which all give a good result. 

When cooked put into a wet dish to set. 
When cold this can be tipped out and 
cut for cooking on the BBQ or pan or 
under the grill. Serve topped with salsa, 
cheese or anything you like.

Soft polenta is also delicious under a 
saucy dish. Add cheese, butter, olive oil 
and/or pureed veg when it is cooked and 
serve straight away while hot. This will 
set in the pot if left too long. The oil or 
butter keep it soft.

Experiment with anything you fancy. If 
unsure whether polenta is cooked or not 
just taste it – it should not be crunchy or 
gritty.

Have fun!

basic polenta


