Pepperleaf Polenta
Bold type indicates a Tuckeroo product, purchase online at www.andrewfielke.com

	500g
light chicken stock

20g
butter – unsalted

Salt to taste 

100g
polenta – fine


	Bring stock, salt, and butter to the boil. Check seasoning.

Take off heat.  Add polenta and whisk smooth

Return to heat and simmer gently stirring frequently with a wooden spoon for 20 mins.  Keep covered during cooking.




	150g
Italian parmesan – grated 

25g cream

1 tsp fresh minced pepperleaf, (or 1tsp dried)

Melted butter or olive oil to brush


	Stir in parmesan, pepperleaf and cream and spread onto a greased (or silicon paper lined) tray 4cm thick.  Smooth over and cool in fridge before cutting into shapes.

Brush with melted butter. Bake in a moderate or hot oven before serving, depending if you want browned colour or not.
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