4 Tbsp. salted butter

1/2 onion, diced

6 sprigs of chopped thyme leaves
1 pint of chicken stock

1 pint of Half and Half

1 cup Half and Half

11/2 cup polenta
3 0z. goat cheese

In a medium saucepan, saute the onion in butter
until soft. Add thyme and cook until fragrant,
about 30 seconds. Add in the water and half &
half and bring to a boil, but watch closely, as it
can quickly boil over. Next add in the polenta,
whisking constantly until it's well incorporated.
Cover and simmer for 20-25 minutes, stirring
occasionally. Once the polenta has thickened,
fold in the goat cheese and remove from the
heat. The mixture will thicken more as it cools.
Add milk if it gets too thick or when reheating.

Recipe by Steve Couch, Executive Chef for Mr. Eat Right. Personal Chef Services, Head of Sales and

Marketing, BIM Designs, Inc.




