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Recipe modified from: Delicious - Zucchini polenta slice
Fresh from the garden zucchini, coriander, parsley, green chilli spring onions, garlic

	Equipment
Large bowls and colander
Small bowls
Measuring spoons and cups and jugs
Scsles
Chopping boards 
Vegetable knives 
Graters
Spatulas
Wooden spoon, large spoons
Large saucepan
Cooktop
Mandolin
	Ingredients
2 2/3 cups Chicken Stock (4 tsp GF stock powder and 2 2/3 cup water)
2 2/3 cups (665ml) milk
1 1/2 cups (255g) Polenta
1/2 cup (40g) finely grated parmesan
1/2 cup (120g) fresh ricotta
1 Tblsp (20g) unsalted butter/margarine
5 zucchinis, (4 grated 1 thinly sliced)
Salt and pepper
1 cup Basil and parsley pesto (see recipe)
herbs, pesto and salad to serve


What to do  
Preheat oven to 200°C. 
Grease and line a 20cm x 30cm slice pan with baking paper, leaving 5cm overhanging on the long sides.
Grate 4 zucchinis.
Thinly slice 1 zucchini into rounds.
Measure out 1 ½ cups (225g) of polenta
Mix 4 tsp chicken stock with 2 2/3 cups of water.
Measure out 2 2/3 cups milk.
Measure out 40g parmesan and grate (makes ½ cup)
Measure out 1/2 cup (120g) ricotta.
Measure out 1 Tblsp soft butter/margarine. 
Measure out 2 x ½ cup of pesto.
-------------------------------------------------------------------------
Place 2 2/3 cups of chicken stock and 2 2/3 cups of milk in a saucepan over high heat. 
Bring to the boil.
Then, stirring constantly, add the polenta in a slow, steady stream. 
Reduce heat to low and cook, stirring, for 6-8 minutes until the polenta is thick. 
Stir in ½ cup parmesan, ½ cup ricotta and 1 Tblsp butter. 
Season with 1 tsp salt.
Stir the grated zucchini into the polenta mixture.
Stir in ½ cup pesto.  Stir to mixture to combine.
Transfer the polenta to the prepared pan, and with wet hands, spread out evenly. 
Add the thinly sliced zucchini over the mixture.
Bake for 40 minutes or until golden. Cool in pan. 
Turn out the zucchini polenta slice onto a board and drizzle with remaining ½ cup of pesto.
Serve with Salad of the Imagination and extra Basil and Parsley Pesto. 
ENJOY!
Taradale SAKG Program
image1.png
Strphaxts Atzxandsr
KITCHEN GARDEN
FOUNDATION
Growing HArvesting Preparicty Sharing




