cﬁi@s dusted with garmesan




JUST SO ITA

&
POLENTA CHIPS the polenta flour, whiskiflg allithe time s@

POLENTA FRITTA : 5 not form. Season with per. -.
% will thicken quickly. Cdok overfalow heé: fd 2

MAKES ENOUGH CHIPS FOR 2 least 5 minutes, stirrindi@1 the ti e sol ‘

: stick.
100g polenta flour ; :
500ml boiling water TN Remove from the heat, @t in the pafin)
25¢g grated Parmigiano Reggiano, plus a b|t more then pour the polenta igfo a lightly olledibaki
for sprinkling g tray in a layer about 1qi' thick. Smooth the -s
Salt and pepper x and leave to cool and s@# Once the polen’éa ha
Light olive oil, for frying e, cooled and set complef@ly, slice it into Chlfs

Heat a thin layer of oil ough to cover the pd
chips) in a non-stick p over a medium heat.

the polenta pieces a feW'at a time and fry for s
minutes until they forf'a golden-brown crust
the base. Flip them overand repeat. A

!
Sprinkle the chips witF little grated parme%a

serve with the Pulled Lamb or Venison and Ni
Stew...or just on theirown as a snack.



http://www.justsoitalian.co.uk/polenta-flour.html
http://www.justsoitalian.co.uk/parmigiano-reggiano-24-mesi.html

