Corn Souffle

Recipe created by Chef Casey Thompson

Ingredients:

1 cup heavy cream

1 cup whole milk

1 clove garlic, peeled and crushed

4 oz yellow corn polenta, cooked

1 oz butter

1 oz grated parmesano-reggiano cheese
4 egg whites

salt and pepper

12 tsp cream or tar tar

Preheat oven to 400 degrees.

Combine cream and milk over medium heat in a medium saucepan. Remove
from heat; add garlic and steep for 3 minutes. Remove garlic and cool
cream for 5 minutes. Add the cooked polenta, butter, and cheese. Season

with salt and pepper.

In a separate bowl, whip egg whites and cream of tar tar until they reach
stiff peak. Gently fold egg whites into the polenta mixture.

Grease six muffin tins with butter and fill half full.
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