Polenta

Serves 10, 309 calories each

This polenta is made with corn that I get from
By-the-Pound in Ann Arbor. I made a triple batch
for our UUAA men's retreat in 2026 using my
deep fryer/crock pot.

Ingredients: .
e 3 cups water Equipment:
e 1 cups whole milk e Deep fryer
e 13 cups polenta e Whisk
e 1+tsp. kosher salt e Wooden spoon
e 3 Tbsp. unsalted butter
e 3/4 cup shredded
Parmesan cheese

¢ Pinch of pepper @ @
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Polenta

| Directions Time

In a large pot combine 3 cups of water, 1 cup of milk,

2
and 1 tsp. of kosher salt
Bring liquid to a boil over medium-high heat 5
Reduce heat to low 1
Slowly pour polenta meal into the hot water stirring 1
constantly with a whisk
Cover the pot and simmer 25*
*Stir the polenta vigorously with a wooden spoon every
five minutes while simmering. Scrape the polenta from 1
the bottom and sides
When the polenta is thick, smooth, and pulls away from 1
the sides of the pot, remove from heat.
Stir in 3 Tbsp. of butter and 3/4 cup shredded
Parmesan cheese until completely melted and 2
incorporated
If it sets up too much, stir in warm water over low heat
Top with fresh pepper and more shredded cheese

Total: 38min.
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