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By Paul Azevedo

Is Polenta an endan-
gered species? That glo-
rious coarse ground corn
meal which was the fill-
ing mainstay of so many
Bay Area Italian families
for years (and you
thought all they ate was
spaghetti), has almost
sappeared.

The no-nonsense red
and green package la-
beled “Farina di Gran-
turco per Polenta Prima
Qualita Gialla (Flour of
Indian Meal, Polenta,
First Quality Yellow)
which was packaged and
distributed by the Albers
division of the Carnation
Company for so long,
seems to have disap-
peared from the market-
place.

WHEN MY LAST pack-
age was used up I went
to store after store, first
in Pacifica, then in San

Francisco looking for this
product, and when I
could not find it, I felt
like the Italian side of my
heritage had been in-
sulted.

Happily Leo Musso’s
QFI stores have not let
the great polenta short-
age go unremedied. Anon-
ymous bags of polenta
which carry the weigh{
and the price but not the
OFT. I finally diseoverey

) scove
some after a diligent
search. ;

IF YOU DIDN'T have
Italian grandparents as I
did, polenta may be new
to you. It’s a simple dish,
g‘epared with ing wa-

r, polenia meal, and
flavored with meat sauce
or cheese (melt some te-
leme cheese in your hot
polenta and gou have a
gourmet treat).

Polenta is coarse. Don’t
be persuaded to substi-
tute other types of corn
meal. They aren’t polen-
ta. They don’t have the
character, the body,
which makes polenta.

Don't, for the honor of
Italian-style home cook-
ing anywhere, buy the re-
frigerated blocks of Jm-
lenta some misguided
stores sell. Fresh polenta
is so easy to prepare that

reviously prepared po-
enta is almost like buy-
ing canned tea. You
know, ‘‘heat and serve.”

MY SEARCH FOR po-
lenta came about when
we decided to have an-
other taste of ‘“Aunt
Amelia’s Tamale Pie.” I
have tasted other tamale
ﬁies, but my Aunt Ame-

a's is the best. My
mother ‘fave the recipe to
me, and my wife makes
it every so often as a spe-
cial treat (and does a

very nice job of it). -

Here’s the recipe, if you
can find the polenta.
Finely chop 1 medium

onion, and 3 cloves gar-
lic. Saute in %2 cup butter
or margarine. en the
garlic and onion is tender
and yellow-brown, com-
bine with the following:

1 cup polenta

1 cup milk

3 beaten eggs

1 “215" ean tomatoes

1 “300" can pitted
olives
1 ‘(m" ean mm.

corn
1% cups cooked,
c meat
2 espoons chili
powder

The mixed ingredients
will FILL a 2%-quart cas-
serole.

Place the casserole in
a pan with one or two
inches of water. Bake for
three hours at 300 de-
grees. Bake uncovered
for the first hour, cover
for the last two hours so
it will stay moist.

You can divide the rec-
ipe into two casseroles;
cook and freeze one (or
both) for future use. -

You do mot add salt.
My wife Lydia has used
cooked, chopped, chick-
en, turkey, hamburger,
veal and venison, as well
as roast beef.

Enjoy!

Mabel Barsi

Mrs, Mabel Barsi, 60,
mother of Mrs. Deanna
Panages of Pacifica and
grandmother of Stephen
and George Panages,
died Dec. 10. A mass of
Christian burial, Dee. 13,
was followed by entomb-
ment in Holy Cross ceme-
tery.




Be00s ‘Hieg ‘8ajeBuy 207y .L.?_QES_0.0 ZOFﬂzg

MOTIIA ALITvRD 1sury ¥ o

VINITOg

RELS I ITET qno14

241 100 Burinsp,
© 2UiBuIpupy uy .
[. | puy .ok mop (6¢
: m.__._._._:oa_u_ﬁomu_tww
UD2 NoA ‘s10s510¢ Yy Ji

.Cmmnu

“Ww; s@beq Sy w
.u mﬂﬁ*fmu%ﬁu ﬁmﬁu.ﬂo,ﬁ
~d18q gnoyyim—= .__o,_.um.* Syt e

$48UIR4U0D B)iays ui Paxyaed s




