
Grits Gratin with Garlic and Arugula

Makes: 4 to 6 servings

Time: 45 minutes with cooked grits

Ingredients

● 4 tablespoons olive oil, plus more for the pan

● 4 cloves garlic, smashed

● 5 ounces baby arugula

● Salt and pepper

● 2 tablespoons balsamic vinegar

● 1 recipe polenta, made with grits (see below) and molded as described in the gratin variation

● 1/2 cup grated parmesan

Instructions

1. Heat the oven to 400 degrees. Grease a shallow 2-quart gratin dish generously with oil.

2.Put 2 tablespoons of oil in a large skillet over medium-low heat. When it is hot, add the garlic and

cook, stirring occasionally, until it is soft, plump, and starting to color, about 10 minutes. Turn off the

heat and add the arugula. Sprinkle with salt and pepper, toss gently once or twice, then spread the

arugula and garlic in the prepared dish. Drizzle with vinegar.

3. Turn the polenta out of its pan (see recipe below) and cut into 1/2 inch thick slices; sprinkle with salt

and pepper. Carefully arrange the pieces on top of the arugula, overlapping them a little if necessary.

Drizzle with the remaining 2 tablespoons of oil and sprinkle with the cheese. Bake until the topping is

golden and bubbling, 20 to 25 minutes. Serve, topped with lots of pepper.

— Recipe from How to Cook Everything

Polenta

Makes: 4 servings

Time: About an hour

Ingredients

● 1 cup grits instead of coarse cornmeal

● 1/2 cup milk (preferably whole)

● Salt and pepper

● 1/2 cup grated parmesan

● 2 tablespoons olive oil or butter, or more

https://www.amazon.com/gp/product/0764578650/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=0764578650&linkCode=as2&tag=markbittmanco-20&linkId=9642a68dedabdec334f50cb17568e61b


Instructions

1. Put the polenta in a large pot with a cup of water and whisk to form a smooth slurry. Whisk in the milk

and a large pinch of salt and set the pot over medium-high heat. Bring to a boil then lower the heat to

medium and cook, whisking frequently and adding more water, a little at a time to prevent lumps and to

keep the mixture somewhat soupy. Expect to add another 2 1/2 to 3 1/2 cups of water before the

polenta is ready.

2. The polenta will be ready in 15 to 30 minutes, depending on the grind. It will be thick and creamy with

just a little grittiness and the mixture will pull away from the side of the pot when you stir. For soft

polenta, you want a consistency about as thick as sour cream.

3. Immediately after cooking, spoon or pour the polenta into a buttered, flameproof 13x9 inch baking

dish. Top with a cup of grated Pecorino or parmesan, and broil until the cheese browns and melts

slightly.

— Recipe from How to Cook Everything

https://www.amazon.com/gp/product/0764578650/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=0764578650&linkCode=as2&tag=markbittmanco-20&linkId=9642a68dedabdec334f50cb17568e61b

