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Indulge in the flavors of Italy with this gourmet, restaurant-ready meal. Silky corn polenta is whipped with butter and sharp, 
shaved Parmesan cheese and served alongside smoky pork sausages and a sauté of fennel, bell peppers, tomatoes, onion, and 
garlic. Light some candles, put on your favorite music, and summon your loved ones–you’re going to want to enjoy this while 
kicking back.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Chilled Zinfandel
Chardonnay
Cold Lager-Style Beer

Calories: 850
Carbohydates: 124g
Fat: 75g
Protein: 50g
Sodium: 1723mg
per serving

PORK SAUSAGE AND 
PARMESAN POLENTA
With Fennel, Bell Pepper, and Tomato Sauté



INGREDIENTS
1 Fennel Bulb
1 Yellow Bell Pepper
1 Yellow Onion
2 Garlic Cloves
2 Parsley Sprigs
4 Oz. Cherry Tomatoes
4 Pieces Italian Sausage
1 Cup Polenta
2 Oz. Parmesan
2 Tbsp. Butter

WHAT YOU NEED
Olive Oil
Salt
Pepper

DID YOU KNOW?
You can review our recipes 
and share feedback by visiting 
the “Order History” tab on your 
online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
Baking Sheet
Medium Pan
Sauce Pot, Small

Prepare the Ingredients
Preheat oven to 400 degrees and line a baking sheet 
with foil, or use a non-stick baking sheet. Rinse and 
halve the fennel bulb. Slice halves into ¼” half-moons. 
Rinse, core and julienne yellow bell pepper into strips. 
Peel and julienne onion into strips. Mince garlic. Rinse, 
stem, and coarsely chop parsley. Rinse and halve 
cherry tomatoes. Rinse sausages and pat dry.

Prepare the Polenta
While sausage is in oven, prepare polenta. In a small 
sauce pot over medium heat, sauté 1 tsp. olive oil and 
½ the garlic until fragrant, about 2 minutes. Add 4 cups 
water and bring to a boil over high heat, Once boiling, 
slowly add polenta while constantly whisking to prevent 
lumps. Reduce heat to low and cook for 5-8 minutes, 
stirring occasionally. Remove from heat and stir in butter 
and Parmesan cheese (reserving some for garnish) until 
fully incorporated. Add a pinch of salt and pepper.

Cook the Sausage
In a skillet, heat 1 Tbsp. olive oil over medium heat. 
Once warm, add sausages. Cook 5 minutes per side, 
or until browned. Save fat in skillet to sauté vegetables. 
Transfer sausages to baking sheet and place on top 
rack of oven to bake for 10 minutes, until blistered and 
slightly crisp. Minimum internal temperature should be 
165 degrees. Remove from oven and tent (cover lightly) 
with foil to keep warm. Right before serving, slice sau-
sages into 1” thick pieces.

Sauté the Vegetables
Over medium heat, in the same skillet used for sau-
sages, sauté the bell pepper, remaining garlic, onion, 
and fennel in the remaining fat, stirring occasionally for 
5 minutes. Once the vegetables are softened slightly 
caramelized, add tomatoes and sauté for another 2 
minutes. Remove from heat. Add a pinch of salt and 
pepper to season .

Plate the Dish
Spoon a serving of polenta on the plate. Place vegeta-
bles on top of polenta. Add sausage slices on top of 
vegetables. Garnish with remaining Parmesan cheese, 
parsley, and a crack of freshly ground black pepper.


