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Mexican Polenta

(Adapted Vegetarian Times September 2007)
This recipe is a spin on tacos-but much heartier and easier to serve. You can make your own Mexican seasoning by combining ½ tsp. chili powder, ¼ tsp. cumin, ¼ tsp. paprika, ¼ tsp cayenne pepper, and ¼ tsp. salt. Prepare the mix in larger batches and keep in an airtight container, ready to go.

Turn broiler on high and on a cookie sheet coated with cooking spray place
12 ½ inch polenta slices, cut from 18-oz tube 
Broil 5 minutes on each side or until browned. Remove from broiler and set aside.

In a skillet place


¼ cup vegetable broth
1 sweet onion, diced 
Cook until onion is soft and lightly browned, then add
1 clove garlic, minced
1 teaspoon grated lime zest
½ teaspoon chili powder

½ teaspoon cumin

¼ teaspoon paprika

¼ teaspoon cayenne pepper, optional 

1 15.5-oz can red kidney beans (low-sodium is an option), rinsed and drained

1 14.5-oz can petite diced tomatoes with jalapenos or mild chilis
Let simmer 5-6 minutes until it is heated.

To serve place one slice of polenta on a plate, with 2 Tablespoons of the bean mixture, and topped with chopped cilantro.
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