
Colavita Polenta

Polenta, a finely ground yellow cornmeal, is a traditional northern Italian meal. Make ever-versatile Colavita 
Polenta a pantry staple and you will soon come to appreciate its many uses. While recipes vary, Colavita’s 

quick-cook Polenta is typically ready in only five minutes. Polenta is delicious served hot and soft as a base 
for sauce, vegetables, or meat. Soft polenta can be put in a baking dish to set overnight in the refrigerator. 
Set polenta can be cut into strips, squares, or rounds and is delicious when baked, grilled or broiled. Baked 
polenta “fries” taste great with dipping sauces. Top broiled polenta rounds with juicy fresh tomatoes for an 

untraditional bruschetta. Set polenta can even be used as a base for a unique pizza crust. The polenta offers 
a crumbly texture and delicious cornmeal flavor that adds a slightly savory note to cake and muffins. Polenta 

cakes have an affinity for herbs like rosemary or citrus flavors. Polenta is gluten free.
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100/6 COL Polenta 6x1Lb Box 0 19005 4 6 6.50 224 28 8 0.261

 Item#             Unit Dimensions - Inches Case Dimensions - Inches Outer Carton UPC

100/6 7.48(H) x 3.94(W) x 2.54(D) 7.48(H) x 5.12(W) x 11.81(D) 200 39153 19005 8

www.colavita.com


