POLENTA with SAUSAGE & BASIL yields 8x8x2-inch pan  

                                                      recipe developed by The Clever Cleaver Brothers®
1/2 pound of Italian sausage




   1/4 teaspoon salt

   1 tablespoon olive oil




   1/4 teaspoon black pepper

   2 cloves minced garlic



   
      3 cups non fat milk

1/2 cup 1/4" diced red pepper




1 1/2 cups corn meal

1/4 cup chopped fresh basil




   1/2 cup grated Parmesan cheese

1/4 cup sugar





   
      3 tablespoons butter

1. 
Place Italian sausage links in a sauce pan and cover with water. Bring this to a boil, turn to simmer, and 
cook for 20 minutes. Drain, cool the sausage, and cut in 1/2-inch slices. 

2. 
In a large pot, heat olive oil. Add minced garlic and cook for 30 seconds.

3.
Add red pepper, sausage, basil, sugar, salt and pepper. Cook for 3 minutes, stirring occasionally.

4.
Add milk. Stir and bring to a boil. Add corn meal and stir until this mixture pulls from the side of the pan (approximately 1 minute). Stir in Parmesan cheese and remove from heat.

5.
Butter the inside of an 8x8x2-inch glass baking dish with 1 tablespoon butter. Spread polenta mixture evenly in buttered baking dish. Let cool and refrigerate.

6.
When ready, cut polenta in 2-inch squares. Heat the remaining 2 tablespoons of butter in a large sauté pan. Place the polenta pieces in the butter and lightly brown on both sides. Serve warm. ALTERNATIVE: place the baking dish in a 300-degree oven and warm the entire pan of polenta for approximately 15 minutes and serve it with a spoon.

