TRATTORIA AL PEMPIERE

LESSINIAN HEN
IN SWEET AND SOUR SAUCE
WITH "MARANELLO"” POLENTA

Among the symbols of the Venetian peasant tradition, this dish evokes authentic flavors and

memories of simple, communal meals, now enriched by delightful sweet and sour notes.

INGREDIENTS

1 Grisa hen from Lessinia
(about 1.5 kg), already cleaned
and cut into pieces

2 large onions

2 carrots

2 celery stalks

2 cloves garlic

50 g sultana raisins (soaked in
warm water)

30 g pine nuts

100 ml white wine vinegar

50 g sugar

1 glass dry white wine

500 ml meat broth (from hen
or chicken)

2 bay leaves

1 sprig rosemary

1-2 sprigs thyme

Extra virgin olive oil, to taste
Salt and pepper, to taste

FOR THE POLENTA
400 g coarse
cornmeal “Maranello”
1.5 L water

Salt, to taste
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PREPARATION

Slice the onions, carrots, and celery, and crush the garlic. In a pot
with extra virgin olive oil, brown the pieces of hen until golden, then
set aside.

In the same pot, sauté the vegetables for about 10 minutes, then
add bay leaves, rosemary, and thyme.

Return the hen to the pot, deglaze with white wine, and let the
alcohol evaporate. In a small saucepan, heat vinegar with sugar
until dissolved, then pour the mixture into the pot. Add raisins, pine
nuts, and hot broth. Cover and simmer for about 1 hour and 30
minutes until the meat is tender and the sauce thickens. Adjust
with salt and pepper.

POLENTA

Bring water to a boil in a pot, add salt, and slowly pour in the
“Maranello” cornmeal while stirring to avoid lumps. Cook over low
heat for 40-45 minutes until creamy. Pour onto a cutting board or
into a baking dish, let it cool, and cut into slices, or serve it soft.
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WINE PAIRING

Casisano Rosso di Montalcino DOC

Poggio al Tufo Rompicollo Toscana IGT

Poggio al Tufo Cabernet Sauvingon Toscana IGT
Tommasi Rafael Valpolicella Classico Superiore DOC
Tommasi Rafael Valpolicella Classico Superiore DOC






