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Chef Feker’s Tarragon Parmesan Polenta
Serves 6

Ingredients

1 cup corn meal (Italian polenta preferred)
% cup grated Parmesan

% |b fresh tarragon leaves

3 cups half and half

% cup onion, diced

4 cloves garlic, minced

4 Tbsps butter at room temperature

4 Tbsps Extra Virgin Olive Oil

Salt and white pepper, to taste

Directions
In a large saucepan with a heavy bottom and tall sides, heat butter over medium heat.

Add onions, garlic and tarragon. Cook until onions are translucent and soft. Add half and half and
bring to a simmer. Season with salt and pepper to your desired taste.

Once mixture is ready to boil, whisk in corn meal/Italian polenta a little at a time to prevent formation
of lumps.

Once whisking is done, scrape sides with spatula, cover and simmer at low heat for at least 10
minutes, stirring and scraping the bottom frequently.

Turn off heat and whisk in cheese and olive oil, cover and let rest for 10 minutes. Mix again and serve.

Ellenbecker

= Investment Group

Advisory services offered through Ellenbecker Investment Group, Inc. (EIG), a Registered Investment Advisor. EIG
does not provide tax or legal advice; please consult your tax or legal advisor regarding your particular situation.
Diversification and asset allocation do not guarantee positive results. Loss, including loss of principal may result.

Ellenbecker Investment Group | ellenbecker.com Exceptional Planning. Extraordinary Service®




