POLENTA FRIES 
3½ 
cups low-sodium chicken or vegetable broth

¾ 
teaspoon kosher salt

½ 
teaspoon garlic powder

1 
cup instant polenta

1 
ounce Parmesan cheese, finely grated (preferably on a Microplane, about 1 very 
loosely packed cup), plus more for serving

¼ 
teaspoon freshly ground black pepper, plus more as needed

3 
tablespoons unsalted butter

2 
tablespoons olive oil

2 
teaspoons coarsely chopped fresh rosemary leaves (from about 1 sprig)

1 
teaspoon dried oregano

½ 
teaspoon flaky salt


Garlic aioli, for serving (optional)

Line the bottom and 2 long sides of a 9x13-inch baking pan or rimmed baking sheet (quarter sheet pan) with parchment paper.

Bring 3 ½ cups low-sodium chicken broth, ¾ teaspoon kosher salt, and ½ teaspoon garlic powder to a boil in a medium saucepan over medium heat. While whisking constantly, slowly pour in 1 cup instant polenta. Continue whisking until all of the liquid is absorbed and it thickens enough for the whisk to leave a trail, 1 to 3 minutes.

Remove the saucepan from the heat. Stir in 1 ounce finely grated Parmesan cheese, 3 tablespoons unsalted butter, and ¼ teaspoon black pepper until the butter is fully melted.

Transfer the polenta to the baking pan and spread into an even layer. Press a sheet of plastic wrap directly onto the surface of the polenta to prevent a skin from forming. Let cool at room temperature for 30 minutes, then refrigerate until chilled and set, at least 1 ½ hours.

Heat the oven to 425ºF. Uncover the polenta. Carefully invert the polenta onto a cutting board and remove the parchment. Cut in half lengthwise to form 2 long rectangles, then cut 
crosswise into ½-inch-thick fries.

Transfer the polenta fries to a rimmed baking sheet. Drizzle with 2 tablespoons olive oil and sprinkle with 2 teaspoons coarsely chopped fresh rosemary leaves and 1 teaspoon dried oregano. Gently toss to coat, then arrange the fries in a single layer, spacing them evenly apart. Sprinkle with ½ teaspoon flaky salt.

Bake until golden on top, browned on the bottom, and crispy, 30 to 40 minutes. Sprinkle with more grated Parmesan cheese and black pepper if desired.

RECIPE NOTES

Store-bought cooked polenta: You can use 1 (about 1-pound) store-bought cooked polenta log and cut it into fries. You will only need the cooked polenta, olive oil, rosemary, dried oregano, flaky salt, and Parmesan cheese and black pepper for sprinkling. Skip Steps 1 through 4.

Make ahead: You can make and refrigerate the polenta sheet up to 1 day in advance.

Storage: Leftovers can be refrigerated for up to 4 days. Arrange the fries in a single layer on a baking sheet and bake at 350ºF until warmed through and crispy in spots, about 15 minutes.
SERVES: 4 to 6

NUTRITIONAL INFO

