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Polenta Baked with
Tomato Sauce and
Fresh Mozzarella

MAKES APPROXIMATELY 14-16 TAPAS

I cup slow-cooked polenta

4 cups water

1 pinch salt

2 tablespoons butter

1 whole egg

2 tablespoons heavy cream

1 cup tomato sauce

1% cups each parmesan and pecorino cheese,
grated

1 ball fresh mozzarella, sliced
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