
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

PAN FRIED POLENTA
With radicchio, smoked scamorza and walnuts

1. In a medium pot bring the water and butter to the simmer. Pour the polenta 
in, whisking gradually. Cook for three minutes, then add the grated Parmigiano 
Reggiano and the pepper. Mix the polenta well, then pour it into an oiled terrine 
shaped container and refrigerate for 4 hours. 

2. Sautè the shallots until soft then add the radicchio and let it wilt and cook for 
1 minute. Add the wine and let it reduce for a couple of minutes.

3. Take the now firm polenta out of its container and slice into 3cm slices. In a 
non-stick pan with some oil, pan fry the polenta slices for 4 minutes each side. 

4. Top each slice of polenta with the radicchio and shallots. Add slices of smoked 
scamorza and sprinkle with the walnuts. Serve nice and hot. 

 
Buon appetito! 

• 	 2  Cups  o f  i n s tan t  po len ta  ( f i ne )

• 	 1  Cup  o f  g ra ted  Pa r mig iano  Regg iano

• 	 1  Teaspoon  o f  wh i te  pepper 

• 	 1  La rge  ba l l  o f  r ad i cch io  rough ly  chopped

• 	 1 /2  Cup  red  w ine

• 	 1  Cup  o f  toas ted  wa lnu t  ha l ves

• 	 250g  S l i ced  smoked  scamorza

• 	 Sa l t

• 	 Bu t te r

• 	 1  l t  o f  wa te r

• 	 2  Sha l lo t s  s l i ced

Ingred ients

PAN FRIED POLENTA

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

Region
Nor the r n  I t a l y.


