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The Parmesan combined with the goat cheese gives  
this Italian favorite extra richness. Wild mushrooms  
are yummy, but button mushrooms will work, too.

Prep: 25 minutes   Cook: 20 minutes

3 	 Tbsp. olive oil

3 	 shallots, finely chopped, or 1/4 cup finely chopped onion

2 	 cloves garlic, minced

2 	� cups fresh assorted wild mushrooms (tough stems removed)  
or cremini mushrooms, sliced

3 	 cups reduced-sodium chicken broth

11/2 	cups milk
1/2 	t sp. sea salt

1 	 cup polenta (yellow cornmeal)

2 	t sp. snipped fresh thyme
1/4 	t sp. ground black pepper
1/4 	 cup finely shredded Parmigiano-Reggiano cheese (Parmesan)

1 	 Tbsp. butter

4 	 oz. soft goat cheese (chèvre)

	S ea salt and ground black pepper 

	S nipped fresh thyme

In a large skillet heat the oil over medium heat. Cook and stir shallot and 
garlic in hot oil until tender. Add mushrooms. Cook and stir until tender  
and lightly browned. Add broth, milk, and 1/2 teaspoon salt. Bring to boiling.

In a medium bowl combine polenta, 2 teaspoons thyme, and 1/4 teaspoon 
ground black pepper. Slowly add the cornmeal mixture to the boiling broth 
mixture, stirring constantly. Cook and stir until the mixture returns to 
boiling. Reduce heat to medium-low. Cook for 20 minutes or until the 
mixture is very thick, stirring occasionally. Remove from heat. Stir in 
Parmesan cheese and butter. Dollop with goat cheese and stir just until 
combined. Season to taste with additional sea salt and ground black 
pepper. Sprinkle with additional fresh thyme. Serve immediately. Makes  
8 side-dish servings. 
Per serving: 202 cal., 12 g fat (5 g. sat. fat), 16 mg chol., 445 mg sodium, 17 g carbo., 1 g fber, 8 g pro.
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