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                                                                       Butternut Squash Firm Polenta
A nice Thanksgiving side dish can be enjoyed alone or with your turkey gravy!
Ingredients:
3 cups heavy cream
6 cups water
1/3 cup extra virgin olive oil
8 oz unsalted butter
1 medium butternut squash
4 cups polenta (not instant) 
Salt and pepper
Prepare:
Peel squash, cut into 2 inch cubes
*Boil squash in 6 cups of lightly salted water until fork tender
*Remove 2/3 of the squash from pot; leave the rest in the water
*With hand blender or food processor, puree remaining squash; return to pot
*Add butter, olive oil, and polenta 
*Return to low boil and stir continuously 
*Slowly add heavy cream, stir for 10 minutes then salt and pepper to taste
*Cook on low heat for 10 more minutes, stirring occasionally 
*Remove from heat pour into greased 8x13 casserole dish let cool, cut in 3 inch squares 
*Before serving lightly dust polenta squares with flour then fry squares individually in shallow olive oil
Reheat in oven when dinner is ready to be served 
	





