
Baked Polenta with Sausage and Tomato Sauce
This recipe adapted from La Cucina Italiana magazine is a real crowd pleaser.  Make the tomato sauce and
polenta in advance and assemble the dish to bake just before serving. Polenta is ground corn, similar to grits.
You can purchase coarse Italian polenta, which can be pricey or use the cornmeal available in every
supermarket. Cornmeal has a finer grind and cooks up in a flash compared to a coarser variety, which I think is a
real advantage.

4 Tablespoons olive oil (divided)
¼ cup finely chopped onion
1 garlic clove, minced
1 28 ounce can crushed tomatoes (preferably San

Marzano)
1 ½ cups dry white wine
½ teaspoon thyme leaves or 3 fresh stems
3 links italian sausages

4 cups water
1 salt
1 ½ cups white or yellow cornmeal (or course

polenta)
4 ounces fresh mozzarella cheese, 1/4"

slices
1 pinch Freshly ground pepper to taste

1 Line a 9 x 13 pan with parchment or wax paper and have ready for the polenta.
2 Make tomato sauce.  In large saucepan, heat 2 tablespoons oil over medium heat.  Add onion and cook until

softened, about 10 minutes.  Cook in minced garlic for a minute and then immediately add tomatoes and stir.
Add wine, whole sausages, thyme sprigs and ½ teaspoon salt.  Bring sauce to a gentle simmer and cook,
uncovered, stirring occasionally, until reduced, about 30 minutes or until sauce consistency. Cover when
ready.

3 While tomato sauce is cooking, prepare polenta. In a large saucepan, combine water, 2 tablespoons oil and ¾
teaspoon salt; bring to a boil.  Lower heat to medium-low. Slowly add cornmeal in a steady stream, whisking
constantly.  The mixture will start to become thick. Continue to whisk and add ¼ cup of water at a time if
necessary to prevent sticking. After a few minutes, test polenta for doneness.  The grain should be soft. Cool a
spoonful and taste it. When done remove from heat immediately.. Coarse polenta may need longer to cook.

4 When polenta is cooked, immediately pour it into the prepared pan lined with parchment and spread evenly
with a rubber spatula.  Set aside to cool until the polenta is somewhat solid. Heat oven to 400°.

5 Lightly grease a rimmed baking sheet. When tomato sauce is ready and polenta has cooled, invert baking
sheet over the polenta pan and flip it over so that the parchment paper is on top and you can peel it off.

6 Remove sausages from tomato sauce and slice into 1/2" thick rounds.
7 Top polenta with some of the tomato sauce, spreading sauce to 1/2" from edges of polenta. (Continue to

simmer remaining sauce covered for another 15 minutes or until ready to serve.) Arrange sausage and cheese
on top.  Bake until cheese is melted, about 10 minutes.  Cut into squares and serve warm with more tomato
sauce, a drizzle of olive oil and fresh ground pepper.

Servings: 4
Preparation Time: 20 minutes
Cooking Time: 40 minutes
Total Time: 50 minutes

Nutrition Facts
Nutrition (per serving): 762 calories, 415 calories from fat, 46.5g total fat, 82.6mg cholesterol, 1179.9mg sodium,
828.7mg potassium, 48.1g carbohydrates, 5.6g fiber, 6.6g sugar, 24.5g protein.

Source
Author: Adapted by Patricia K. Rose
Source: La Cucina Italiana magazine, February 2012
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