POLENTA GRATIN WITH MUSHROOMS AND CHEESE 
1 
(16-ounce) tube sun-dried tomato or regular polenta, cut into ¼-inch slices (see Note) 
1 
(8-ounce) package sliced crimini mushrooms 
1 
teaspoon minced garlic
 ¼ 
teaspoon coarse salt 
1/3 
cup sun-dried tomato Alfredo sauce (such as Classico or another brand) 
¼ 
cup chopped fresh basil 
¼ 
cup shredded 50 percent light cheddar cheese 
Heat oven to 450 degrees. In a 7-by-11-inch baking dish coated with cooking spray, arrange polenta slices, allowing slices to overlap.
Heat a large nonstick skillet on medium- high. Add mushrooms; cook 2 minutes, stirring frequently. Stir in garlic and salt. Cover, reduce heat and cook 2 minutes. Stir in Alfredo sauce and basil. Spoon mushroom mixture evenly over polenta. Top with cheese. Bake 9 minutes or until thoroughly heated, and serve.
Preparation time: 10 minutes Cooking time: about 15 minutes 
Note: Polenta can usually be found in the produce or pasta section of your grocery store.

Per serving: 142 calories, 7 grams protein, 4 grams fat (23 percent calories from fat), 2.1 grams saturated fat, 21 grams carbohydrate, 15 milligrams cholesterol, 580 milligrams sodium, 2 grams fiber. Carb count: 1½
Servings: makes 4 servings  
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