No-Stir Polenta

4 cups water

1 t salt

1 c cornmeal or polenta

In a heavy saucepan, bring water and salt to a boil and gradually whisk in cornmeal in a thin stream. Cook polenta over moderately low heat, stirring 2 minutes and cover pan. Cook polenta, covered, stirring for 1 minute for every 10 minutes of cooking for one hour (or more, to your taste). Remove pan from heat and cover to keep warm. Stir polenta just before using. Polenta will keep warm, covered, about 20 minutes.

If you want to serve grilled polenta the following day, pour polenta into a bowl and chill. It will set until quite solid. Unmold polenta onto a cutting board and cut into slices about ½ inch thick. Place these on an oiled baking sheet. Bake in a 400 degree oven until browned. Turn slices over, top with grated cheese, and bake again until browned on top. 

