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Kitchen Garden at Collingwood College  21st & 22nd March 2017

Name of Recipe: Rosemary and Polenta Pan Bread

Volunteer Notes: The recipe will make 2 x pan breads.
Oven on to 220 degrees celcius. 

Cooking time about 15-20 mins.

C. C. page 243

From our garden: eggs, rosemary
	What to collect
	What to do 

	2 x cup of polenta

1 tsp salt

1 tsp bicarbonate of soda
	· In a bowl combine the polenta, salt & bi-carb.


	2 egg

2x cup milk mixed with 1 x tsp lemon juice

2 tsp finely cut rosemary


	In another bowl whisk the egg, milk mix & rosemary. Pour the liquid into the polenta & stir till just combined.

	4 tsp x.v. Olive oil


	Heat your greased bread pan in the oven for 5 mins.

Swirl oil into the pan, and then spoon the batter in evenly. See Des for safety.



	1x cup cream
	Pour the cream evenly on the top then put into the oven.

	
	Bake about 15 mins until a skewer comes out evenly.

Cool before turning out.

Slice evenly, place onto wooden boards.
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