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3 ½ cups water 
1 cup white or yellow corn grits 
2 cups water 
2 bunches dandelion greens (to equal 4 cups chopped) that have been washed, 
stemmed, and chopped 
2 teaspoons olive oil 
2 teaspoons minced garlic 
1/3 cup pecorino Romano or parmesan cheese 
Lemon wedges 
 

1. In a large skillet, heavy-bottomed pot, bring water to a boil. Slowly whisk 
in corn grits and salt, and stir continuously until mixture thickens. Turn 
heat to low and cook uncovered for 20 to 30 minutes, stirring often to 
prevent sticking. Polenta is ready when mixture pulls away from sides 
and a wooden spoon will stand up in the center. Spread polenta into an 8 
by 8-inch pan or a pie plate. Refrigerate (uncovered) until polenta 
cools—at least half an hour, until it is firm and can be cut with a knife. 

2. In a large skillet with a lid, bring 2 cups of water to a boil. Add chopped 
dandelion greens and boil quickly for 3 to 4 minutes. Drain and set aside, 
saving cooking liquid for drinking. 

3. Wash and dry skillet. In the, heat oil over medium heat. Add garlic and 
sizzle for 30 seconds to 1 minute. Add cooked dandelion greens and salt 
and stir to coat greens with garlicky oil. Cover and cook for 1 minute, 
until greens are hot.  

4. To grill polenta, brush a stove-top grill or cast-iron skillet with olive oil. 
Cut polenta into 2- by 3-inch strips and grill for 3 to 4 minutes on each 
side. Polenta strips should be crispy golden and hot. 

5. To serve, place grilled polenta on plates and distribute dandelion greens 
along the center of the polenta. Sprinkle with the cheese. Serve with 
lemon wedges. 

 
Serves 4 as a side dish 


