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( Lamb and Polenta "Lasagne" )

@ Gluten Free

READY IN SERVINGS

@

CALORIES

©

1500 min. 4 801 kcal

CLUNCH) (MAIN COURSE) (MAIN DISH) (DINNER)

Ingredients

I:‘ 1 pound ground lamb lean (not )

D 1 pound polenta plain (in a plastic-wrapped roll)
I:‘ 1 cup whole-milk mozzarella grated

I:‘ 28 ounce stewed tomatoes canned

I:‘ 0.5 ground allspice

Equipment
I:‘ frying pan

|:| sauce pan
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oven

knife

blender

aluminum foil
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Put oven rack in middle position and preheat oven to 400°F.

Drain 1 can tomatoes, reserving juice, then roughly break up tomatoes into 1/2-inch pieces
with a spoon if necessary.

Purée second can of tomatoes, including juice, with reserved juice (from other can), 1/4
teaspoon salt, and 1/8 teaspoon allspice in a blender until smooth.

Transfer tomato sauce to a 2-quart heavy saucepan and boil, uncovered, stirring occasionally,

until reduced to about 1/2 cup, about 20 minutes.
Remove from heat.

Heat a dry 12-inch heavy skillet over moderate heat until hot, then brown lamb with 1/2
teaspoon salt, 1/4 teaspoon black pepper, and remaining 1/2 teaspoon allspice, stirring and

breaking up lumps (but leaving meat slightly chunky), about 5 minutes.

Add drained tomatoes and cook, stirring occasionally, until juices are absorbed, about 1
minute.

Cut polenta into 1/4-inch-thick slices with a sharp knife and cover bottom of a 9-inch
ceramic or glass pie plate with half of polenta slices (overlapping slightly). Scatter half of lamb
mixture over polenta, then top with half of mozzarella, then remaining polenta. Scatter
remaining lamb on top and spread tomato sauce over meat, then top with remaining

mozzarella.
Bake, uncovered, until bubbling and beginning to brown, about 20 minutes.

Let stand, loosely covered with foil, 15 minutes before serving.

Nutrition Facts
]

PROTEIN 20.04% [ FAT 28.31% CARBS 51.65%

Properties
Glycemic Index:3.75, Glycemic Load:O, Inflammation Score:-6, Nutrition Score:14.943043563677%



Nutrients (% of daily need)

Calories: 801.33kcal (40.07%), Fat: 25.22g (38.81%), Saturated Fat: 1.48g (71.77%), Carbohydrates: 103.55g
(34.52%), Net Carbohydrates: 99.24g (36.09%), Sugar: 8.13g (9.03%), Cholesterol: 87.87mg (29.29%), Sodium:
736.92mg (32.04%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 40.18g (80.35%), Selenium: 25.81ug
(36.87%), Calcium: 351.51mg (35.15%), Phosphorus: 307.8mg (30.78%), Iron: 5.46mg (30.34%), Vitamin C: 15.68mg
(19.01%), Fiber: 4.31g (17.24%), Potassium: 596.22mg (17.03%), Vitamin B1: 0.24mg (16.29%), Magnesium: 63.77mg
(15.94%), Copper: 0.32mg (15.85%), Vitamin A: 719.95IU (14.4%), Vitamin B3: 2.81mg (14.06%), Zinc: 1.91mg (12.73%),
Manganese: 0.24mg (11.88%), Vitamin B2: 0.2mg (11.74%), Vitamin E: 1.69mg (11.24%), Vitamin B6: 0.22mg (11.15%),
Vitamin B5: 0.78mg (7.76%), Vitamin K: 5.55ug (5.29%), Folate: 18.42ug (4.61%), Vitamin B12: 0.26ug (4.33%)



