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polenta and rosemary bread with fresh sweet £orn

makes 16 small slices
from the garden
Sweetcorn, rosemary,eggs
**this mmad makes a great snack and is good fresn wum the oven or toasted. It
can also be baked in a shallow tin such as a Swiss 1u,. an .o that the squares
are thinner and then topped with a slice of ! fﬂmatf roasted and peeled
pepper, The baking time for the thmr‘rer shic
Equipment
Measuring spoons, cups,bowls,pastry brus_ :
dish,pencil,baking paper, scissors, scales, g
hoard, knives, fork,whisk,woodern spoon,skewe
Ingredients i
1 tablespoon extra virgin olive oil -
60g parmesan
Y% cup cream
2 cobs sweetcorn
cups coarse polenta
2 teaspoons salt '.
1 teasnoon bi carb sodi
6 stalks rosemary
cups buttermilk
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v cup ricotta{or mcrem
Method -
Preneat the oven to 180 degrees e measure the oil il

St

ermilk by % a cup more

Wezgh the cheese ti'!“e'_
bowl. [
Set out the choppin'
the fork, rake the ke
@@@-Cut the kern
Put polenta, salt, b
to this mixture
Strip the need
rosemary, b

spoon to mix well ;




