POLENTA

Polenta in brodo di pollo con cavolo nero
Wet polenta with chicken stock and cavolo nero

For 6

250 g (9 0z) bramata polenta (organic polenta flour)

8 heads cavolo nero

Maldon salt and freshly ground black pepper

4 garlic cloves, peeled

1.25-1.5 litres (2-2.1/2 pints) Chicken Stock, well seasoned (see page 142)
200 g (7 0z) unsalted butter

150-200 g (5-7 0z) Parmesan, grated

Put a large pan of water on to boil for blanching the cavolo, and season it with salt.

Prepare the cavolo nero by removing any large discoloured or tough outer leaves.
Remove the central stems and discard. Wash the leaves well, then blanch with the
garlic for 5 minutes until tender. Drain and pulse-chop the cavolo and garlic in the
food processor. Season,

Put the polenta in a large jug so that it can be poured in a steady stream. Bring the
Chicken Stock to a simmer in a large thick-bottomed saucepan; it should come
halfway up the sides of the pan. Pour the polenta into the stock slowly in a
continuous stream, and, using a long-handled whisk, whisk constantly so that lumps
do not form, until completely blended. The polenta will start to bubble volcanically.
Reduce the heat to low and cook, stirring with a spoon to prevent a skin forming on
the top, for about 40-45 minutes. The polenta is cooked when it falls away from the
sides of the pan. Stir in the soft butter, the Parmesan, the cavolo nero, black pepper
and some salt if needed.
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