GORGONZOLA POLENTA BITES
1/3 
cup balsamic vinegar

1 
tablespoon orange marmalade

½ 
cup panko bread crumbs

1 
tube (18 ounces) polenta, cut into 16 slices

2 
tablespoons olive oil

½ 
cup crumbled Gorgonzola cheese

3 
tablespoons dried currants, optional

In a small saucepan, combine vinegar and marmalade. Bring to a boil; cook 5-7 minutes or until liquid is reduced to 2 tablespoons.
Meanwhile, place bread crumbs in a shallow bowl. Press both sides of polenta slices in bread crumbs. In a large skillet, heat oil over medium-high heat. Add polenta in batches; cook 2-4 minutes on each side or until golden brown.
Arrange polenta on a serving platter; spoon cheese over top. Sprinkle with currants if desired; drizzle with vinegar mixture. Serve warm or at room temperature.

Nutrition Facts: 1 appetizer: 67 calories, 3g fat (1g saturated fat), 3mg cholesterol, 161mg sodium, 9g carbohydrate (3g sugars, 0 fiber), 1g protein. Diabetic Exchanges: ½ starch, ½ fat.
This was very good. I used Italian seasoned turkey meat ( Jennie O Brand) instead of the pork sausage. I also added some garlic, pepper and a little salt. Everyone loved them. These make a large batch so it is nice to have extra's on hand to pull out of the freezer for a great appetizer that you put together ahead of time. The measurements for the filling was spot on to put on the crescent rolls.Just the right amount and it did not leak out. Thanks for sharing this great recipe Cindy. Linda H from Franklin, WI
I needed a brand-new appetizer for a big party. I covered polenta with Gorgonzola and a tangy sauce. That’s how you spread holiday cheer. —Margee Berry, White Salmon, Washington

Total Time

Prep/Total Time: 25 min.

Makes:  16 appetizers

