CHEESY BREAKFAST EGG AND POLENTA CASSEROLE
2
tablespoons unsalted butter, plus more for greasing the pan

1
cup quick-cooking polenta

½
teaspoon fine sea salt

1
cup whole milk

½
cup/2 ounces fontina or mozzarella, or a blend, shredded

5
ounces thinly sliced cured meat, such as hot or sweet Italian sausage, salami or ham 
(optional)

1
packed cup spinach, kale or other leafy green, torn or chopped (optional)

8
large eggs

½
cup/2 ounces grated Parmesan


Ground black pepper

¼
cup packed basil leaves, larger ones roughly torn (optional)

Heat oven to 400 degrees with the rack in the center. Generously butter a 9-by-13-inch pan and set aside.

Bring 4 cups water to a boil. Gradually whisk in the polenta and salt, and cook, stirring constantly until the polenta bubbles and pulls away from the pan, about 3 minutes. Vigorously stir in the milk, butter and cheese until smooth and creamy. (It will seem loose.)

Spread the polenta onto the bottom of the prepared pan. Layer with meat, greens or anything else you desire. Use the back of a large spoon to create 8 small wells in the polenta. Crack the eggs inside, sprinkle with Parmesan, and bake 10 to 15 minutes, depending on how set you like your eggs. Let stand for 5 minutes; sprinkle with black pepper and basil and serve warm.
If you’ve had the pleasure of a cheesy polenta dinner, topped with a creamy-yolked egg, you can imagine how good that combination is at breakfast. This quick casserole for a crowd is exactly that, made elegant and easy so you can have a perfectly cooked portion for each person with very little work. Layer your polenta with anything you desire, whether salami or ham — or keep it vegetable-centric with spinach or oven-roasted tomatoes. Make nests between your toppings and the polenta where the eggs will cook slowly, giving you a soft-cooked finish that’s loaded with flavor.

SERVES: 8








Sarah Copeland
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Diane Bertrand5 years ago

I did not have unprepared polenta on hand, but did have a roll of Trader Joe's polenta. I sliced it in the bottom of the pan, brushed it with butter and broiled it a bit to brown before adding the other ingredients. I also added scallions and more than doubled the cheese (applying in two separate layers on top of the polenta and over the veggies and meat). Used ten eggs. Cooking time was more like 22 minutes, but I dislike runny whites. Came out great, no texture issues.

Is this helpful? 255

Mary Buford Hitz5 years ago

Super good and simple. Used baby spinach (uncooked), sauteed mushrooms, chopped green onions, parsley, and leftover pieces of Smithfield ham (so I was sparing with salt). It took at least five - seven more minutes at 400 degrees to turn the eggs from see-through to white. Think next time I will cook it at 425 degrees. VERY tasty, and the polenta made a good base. And a little hot sauce was a good touch.

Is this helpful? 154

Peter Larson5 years ago

I've made this three times now, and I am doing it again for a celebration birthday brunch this weekend. I made the polenta a little richer (more milk than water) and made sure the eggs were at room temperature. I'm adding chopped roasted red peppers to it this weekend. This is the one great meal!! I'm serving it with the caramelized citrus with yogurt recipe also from the NYT.

Is this helpful? 116

Jane5 years ago

Is there a way to make this the day before and without the runny eggs? We are traveling with the dish...

Is this helpful? 68

Mathilde5 years ago

I just made this with whatever leftovers I had in the fridge (bacon, mushrooms, black pudding, broccoli - all fried in the bacon fat before adding to the polenta) and it was delicious!

Is this helpful? 62

Eleanor Ranzal5 years ago

I always cook my polenta is skim milk instead of water when it’s finished I add 8oz marscapone and 3 Tbs butter. Never use instant (Learned from Cookbook author Perla Meyers ) the creamiest ever)

Is this helpful? 52

TJ5 years ago

Wonder if you could cook the polenta the day before and hold it in the fridge for the next morning? Anybody tried that?

Is this helpful? 52

Lani S4 years ago

Made this as per instructions the first time. It was tasty but soupy. Thanks to all the notes, I reduced water by 1 c. For the polenta and reduced the milk by half. This made a solid base for the rest of the ingredients and was delicious.

Is this helpful? 48

emilyg5 years ago

It cracks me up when I read notes like, "I changed X to Y, and didn't have Z, so I added D, E, and left out F... and wow, what a great recipe!" But here I go: I only had cooked polenta, so I cubed it, fried it, then made nests of the cubes in a pan. Cooked down a can of diced tomatoes with S&P and a ton of fresh oregano, and spooned that into the nest bottom. Cracked eggs into each nest, then topped with fontina, prosciutto, and more fresh oreg. Someone asked for the recipe... I laughed!

Is this helpful? 46

Southerner5 years ago

We Southernized this dish. Cooked Geechee Boy Grits - Edisto SC, instead of polenta. Had bought beets, used the greens because they were in good shape. Sautéed with some onion. Fried 5 slices of bacon, chopped it up. Used 1 cup cheddar we had in the fridge. Cooked the grits while doing all the above. Added the eggs as directed. Ate big, was delicious!

Is this helpful? 40

Randi5 years ago

I made this for breakfast on Christmas morning to excellent results. However, based on the notes of others and my preferences, I made a few tweaks: i added a little more salt to the polenta and a bunch more cheese (including some parmesan). I also sauteed the meat (smoked pancetta & sweet and hot capicolla, closer to 8 ounces in total) along with an onion and some baby spinach (a 5 ounce box; next time I’d use at least twice the amount of spinach) before layering it atop the polenta. Delicious!

Is this helpful? 36

Elena5 years ago

In my experience, adding dairy doesn't reduce cooking time. It just makes the finished dish richer and more indulgent. While dairy-free is traditional, adding cream, milk and/or cheese can be impressively delish, esp in dishes we make for entertaining. Is it traditional? Nope. Is it health conscious? Of course not; but then, even made with water, cornmeal isn't exactly a kale and blueberry salad. Is it yummy? Sure is!

Is this helpful? 35

Marilyn5 years ago

Cooked last night. Headed to the pantry for my polenta, and saw it was not quick cooking and would take 30 minutes. Ugh! I'm hungry. So, many thanks to the poster who referenced the roll of Trader Joe's polenta in her pantry - we had one as well. Base: thin slices of polenta. Then layer of marinara sauce from the fridge. Layer of sharp cheddar. Eggs on top (wells a little challenging with the sliced polenta, but wemade it work.) Salt, pepper, basil. 17 min @ 42Delicious!

Is this helpful? 33

Pam5 years ago

Worked well, very tasty with pepperoni as the meat. Don’t leave it in longer than 15 minutes or the egg yolks will be too hard.

Is this helpful? 24

gab5 years ago

Made it with sauteed spinach and zucchini with some red chile flake, and left out the butter and mozz and instead sprinkled some goat cheese on top. Amazing! good with fresh herbs too. lots of pepper :)

Is this helpful? 23

