
Polenta con funghi e salsiccia 

Ingredients for 4 small servings 
Instant polenta* 
1 cub Brie, cubed into 1/4 in. pieces 
1/4 pound ground pork 
4 cups mushrooms**, thinly sliced 
2 cloves garlic 
1/2 cup dry white wine 
1 bunch flat leaf Italian parsley 
Olive oil 
1 Tablespoon butter 
Salt 
Crushed red pepper - optional 

*Look for Italian instant polenta, the dry kind, not pre-cooked. If you cannot find an 
Italian brand, there are several American brands of polenta, and even Quaker cornmeal 
will suffice if needed. The general guidelines for dosage are 1 part polenta to 4 parts 
water. We used 1 cup polenta in 4 cups water, but follow the directions on the packaging. 

**We used Porcini, Shiitake, Oyster, Portobello and White mushrooms, but any variation 
is just fine. The Porcini and Shiitake were dried, and in that case need to be rehydrated 
before use. 

Directions 
Wash and thinly slice the mushrooms. Add olive oil and butter to a large saucepan, and 
place it over medium heat. Mince a clove of garlic and chop the parsley, and sauté them 
in the oil and butter. Add the mushrooms, white wine and salt. Let cook over medium 
heat until the mushrooms release their juices and become dark brown and tender, and the 
liquids concentrate. 

While the mushrooms are cooking, mince the other clove of garlic and in a separate pan, 
sauté it in a few tablespoons of olive oil.  Add the ground pork, 1/4 cup of wine, salt, and 
if you wish a dash of crushed red pepper.  Let simmer until the pork is no longer pink and 
the wine has cooked off. Stir frequently so that the pork crumbles into small pieces.  Mix 
the pork and mushrooms, and set aside. 

In a medium saucepan, bring the water to boil.  When the water is hot but before it 
reaches a boil, gradually add the polenta, stirring continually with a wire whisk to prevent 
lumps from forming.  Add the Brie, and stir continually until the polenta thickens. 

Pour the polenta onto small plates, top with the mushrooms and sausage, and serve hot. 

	  


