
CHEESY POLENTA WITH
MUSHROOM RAGU

4 servings 35 minutes

TO MAKE THE POLENTA 

Bring the water and salt to a boil in a large saucepot.

Sprinkle in the polenta while whisking to avoid any clumps

Reduce heat to medium-low and continue to cook and stir for

another 3-4 minutes until the polenta starts to thicken and you can

tell there are no lumps.

Cover and cook over low heat for 25 minutes, stirring every once in a

while with a spoon.

Finally, stir in the butter and the shredded cheese and let cook an

additional 5 minutes until the cheese has melted and the grits are

tender and creamy. Set aside until ready to serve.

TO MAKE THE RAGU 

Prepare your mushrooms by slicing or tearing them into smaller

pieces. Never wash your mushrooms in water. If there is any soil on

them, you can brush them off with a towel. Set aside.

Heat a saucepan over medium-high heat.

Add the oil and onions and cook, stirring occasionally, until the

onions start to brown (about 3 minutes). 

Add the garlic, stir, and then add all of the mushrooms and the salt.

Stir.

Turn up the heat to high and continue cooking the mushrooms,

stirring occasionally, until they have a nice golden sear on them

(about 4 minutes). 

Turn off the stove momentarily and add the bay leaves, tomato, and

Marsala wine (turning off the stove makes sure that the wine doesn’t

flare up as you pour it in).

Turn the heat back on and cook until the wine has mostly evaporated.

Add the vegetable broth and reduce the heat to low. Allow

simmering for 25 minutes on low heat for the flavors to all come

together and for the mushroom ragu to be more stew-like than soup

(the liquid should reduce to a little less than half of its original

volume). 

Taste and adjust the salt if necessary (some vegetable broths may

contain more salt than others).

*NOTE: Both the polenta and the ragu take approximately the same

time to cook. If you start your polenta first, it will be ready by the

time you have finished the ragu.

To serve, place a scoop of the cheesy polenta in the center of a pasta

bowl. Top with a generous spoonful of the mushroom ragu and then

top the whole dish with shredded parmesan cheese.

Ingredients

4 cups water 

1 tsp kosher salt 

1 cup polenta

2 tbsp vegan butter 

1 cup vegan cheddar cheese shreds 

POLENTA

3 tbsp olive oil 

1 each red onion, diced 

3 cloves chopped garlic 

1 lb mixed mushrooms of your choice

1/2 tsp kosher salt 

3 each bay leaves 

1 cup diced tomato

2 cups vegetable broth 

1/2 cup marsala wine or vegan wine of your choice

shredded vegan parmesan for topping 

RAGU


