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Care. Comfort. Compassion.

When you need it most.

Senior Helpers stands ready to serve your family’s needs with
personalized in-home care, and expertly trained, professional
caregivers. Let us ease your mind with a complimentary in-home
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care initial appointment. Call today to learn more.

925-376-8000

www.seniorhelpers.com | www.homehealthcarecontracosta.com

Bonded and insured.

Senior Helpers locations are independently owned and operated. ©2011 SH Franchising, LLC.
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Walk-in wel Free Hot Wax or Designs .
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Please no rush and hurry Readers $5 OFF 3
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Polenta Tortas — Nothing Corny About Them!

By Susie Iventosch

A slice of polenta torta

he term Italian term “torta” can

refer to a dessert such as a cake,
pie, tart or other elaborate dessert, but
it also is the name given to a variety
of savory dishes, often containing a
creamy cheese, herbs or vegetables.
Here, we will focus on the latter, as
we make a beautiful and delicious po-
lenta torta. This dish makes a pretty
presentation and can be made in any
serving dish with sides that are at least
two inches high.

I ran out to HomeGoods to find
this cute serving dish, but what I orig-
inally wanted was a glass dish to
show off the layering effect. If you
have a spring form pan, that would
work as well. Also, you can make as
many layers as you like. I only made
two, but three would be very nice, in-
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deed!

Though this recipe calls for pesto,
sundried tomatoes and blue cheese, it
can easily be made with goat cheese
and a filling of caramelized onions
with sautéed arugula or spinach.
Some recipes call for roasted vegeta-
bles, while others use sausage, onion
and tomato filling. It’s kind of like
pizza, in that you can be creative and
make up fillings to satisfy your own
tastes and desires!

The dish can be made ahead of
time and reheated before serving, or
can be served at room temperature.
For this reason, it makes a nice party
dish, and come to think of it, might be
good fare for the Bunco, Book, and
Bridge club gatherings in the neigh-
borhood!

Susie Iventosch is the author of
Tax Bites and Tasty Morsels,
which can be found at Across the
Way in Moraga,
www.amazon.com, and
www.taxbites.net.

Susie can be reached at
suziventosch@gmail.com.
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These recipe is available on our web site

If you would like to share your favorite recipe with Susie please
contact her by email or call our office at 925-377-0977.

Polenta-Pesto Torta

(Serves 6-8 as a side dish, 4-5 as a main course)
INGREDIENTS

1% cups water

1Y4 cups chicken broth

1va cup half & half or milk

1 cup yellow cornmeal

5 cup crumbled blue cheese
(can use Gorgonzola or goat
cheese)

4 teaspoon hot sauce

1 cup prepared pesto (or
make your own-even better!)
% cup sundried tomatoes,
drained and cut into julienne
strips

4 cup grated Parmesan cheese

DIRECTIONS

In a large pot, heat all three
liquids until boiling. Slowly,
add cornmeal in a steady
stream, all the while stirring
with a wire whisk. When corn
meal is absorbed and mixture
is smooth, add blue cheese
and hot sauce and stir just
until cheese is melted.
Remove from heat and imme-
diately pour half of the po-
lenta mixture into the bottom
of your serving dish, casserole
or spring form pan. Smooth
out. Spread half of the pesto
over the top and arrange half
of the sundried tomatoes on
top of pesto.

As quickly as possible, spoon
remaining polenta over the
sundried tomatoes and
smooth out with a rubber or
offset spatula. Repeat process
of spreading pesto and ar-
ranging sundried tomatoes
on top. Sprinkle with freshly
grated Parmesan cheese.
Cool to room temperature
and allow polenta to set up.
When ready to serve, reheat
in microwave or oven until
hot and serve. Can make up
to two days ahead, but cover
with plastic wrap and refrigerate
until ready to use.

Polenta torta Photo Susie Iventosch

Polenta, arugula, and goat cheese torta Photo Susie lventosch

Business

Pet sitting

Construction

'I]‘_'i-1-5i"5-'i‘-ﬂ? + Dog walking - your petls)

anly, Mo large grongd’
C-ln:rl'nd Pet
CPR OHf-leaih bk available

Bonded and  + Dot 10 Hored 35 any pet

Ingured in Etwoin

Io advertising on my vehicle insanes our home's aliety!

UNI]ERPINNING

ENIHE] CHRTNACTEN (&

Ei.l'rlﬂfh'ﬂ Fﬂ!ﬂl’ﬂ.ﬂ]’IﬂHS * LIFTING
LEVELING - STABILIZING

707 310-0602

www.bayareaunderpinning.org

NSTRUCTION Co.

J.-h‘.'

u-ir I'i‘ "
— w

Specializing in home remodeling solutions
New Construction - Addition - Remodel - No job too small

925-289-8915
ContractorBen.com

Benjamin@contractorben.com

GENERAL CONTRACTOR
Jacob Spilsbury - General Contractor
American owned and operated
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925-825-5201

Kitchen & Bathroom Remodels
Deck & Fence, Doors & Windows
Custom Millworks and Painting

-

Heating

Gardening

Advertising

J. Limon Gardening

Reach 60,000+

LATLAS

HEATING & AIR CONDITIONING COMPANY
CA LIC. #489501

Maintenance/Clean-up
Monthly Service By
Sprinkler
System Repair

0ld-fashioned service and
high-quality installations.

Call Jose
(925) 787-5743

License #: 018287

925-944-1122

www.atlasheating.com

Since 1908 25 yrs. experience

in Lamorinda

in Lamorinda

Advertise in
Lamorinda Weekly
Call 925-377-0977 today






