POLENTA WITH KALE AND GARBANZO BEANS
1
 teaspoon salt

1½ 
cups yellow corn meal, preferably medium or coarse

3½ 
tablespoons butter, divided

1 
ounce grated Parmesan cheese

2 
tablespoons olive oil

1 
small onion, chopped

2 
garlic cloves, crushed Leaves from 1 pound kale, chopped

2 
lemon wedges

1 
14.5-ounce can diced tomatoes

1 
16-ounce can garbanzo beans, also known as chickpeas Directions

Make the polenta: Add the salt to 3 cups of water in a medium or large pot, and bring to a boil. Have another pot with at least 6 cups of water simmering nearby. Slowly sprinkle corn meal into the salted water, stirring constantly. 
Lower the temperature to a very low simmer. Stir frequently and add the simmering water, a ladle at a time, whenever the polenta starts to become stiff and dry. Cook until smooth and tender, about 30 minutes. Stir in 2 tablespoons of the butter and the Parmesan cheese until well-mixed. If frying the polenta: Pour into a large, well-greased skillet or wide bowl to a depth of 1 to 1½ inches, and smooth the top. When cool, cover with plastic wrap and place the skillet or bowl in the refrigerator for at least 2 hours or overnight to allow the polenta to set. Slice into 6 wedges. 
Melt the remaining 1 ½ tablespoons butter in a large skillet. When very hot, add the polenta wedges so there is at least some room between each wedge (do this in batches if necessary). Cook wedges, without touching, until they start to turn brown on the bottom. Flip and cook until brown on the other side. Remove to a platter. Make the topping: In a large skillet, heat the oil until shimmering. Add the onion and saute until soft, about 3 minutes. 
Add the crushed garlic and saute until fragrant, about

30 seconds. Add the kale and cook until wilted. Stir in the diced tomatoes and cook until hot. Stir in the garbanzo beans and cook until hot. 
Add juice from lemon wedges and mix. To serve, place polenta on a plate, either fried or in semi-liquid form, and top with the vegetables.

Note: If you want to fry the polenta, begin making it a few hours before serving, or overnight. 
Servings: 6 
