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Visit Globe.com/LG for other recipes and more.
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3 RECIPE CARD STAND
[ ood T Follow these folding
7 / : instructions to make a
I\/I U S |_| R O O I\/l HF standing recipe card.
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POLENTA

by Chef Daniel Bruce

Serves 2 as a main dish, 4 as a side dish

Three Part Recipe
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1. Fold the printout on the dotted

line along the vertical axis

Sauce

Ingredients.
4 cups Chicken Stock ¥ M fin o = S
2 cup Heavy Cream

Salt and Pepper to taste

To find an LG retailer near you,
visit Globe.com/LGStores
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2. Fold in half again on the
second dotted line

3. Stand the printout up like a tent

Preparation.
In heavy bottomed saucepan over medium
high heat, reduce the chicken stock to one
cup. Whisk in the heavy cream and simmer
until the sauce thickens slightly. Season with
salt and pepper. Remove from the heat and
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keep warm. |

recipe continues )



