) serious eats

Ugali (Savory Kenyan Cornmeal Porridge)

Prep 5 mins
Cook 10 mins
Resting Time 20 mins
Total 35 mins
Serves 4t06
Ingredients

® 4 cups (960 ml) water

® 2 teaspoons (6 g) Diamond Crystal kosher salt; for table salt use half as much by volume

® 2 tablespoons (28 g) butter or ghee

® 2 cups (320 g) fine white cornmeal, such as Albers White Corn Meal (see notes)

Directions

1. Inamedium (3-4 quart) saucepot, bring 4 cups of water to a boil over medium-high heat. Add kosher salt.
Reduce heat to medium-low and stir in 2 tablespoons of butter or ghee until melted.

2. While continuously whisking to prevent lumps from forming, gradually pour in fine white cornmeal. Once all the

4.

cornmeal is added, switch to a wooden spoon and stir the ugali, using the spoon to break up any lumps against
the side of the pot as needed. Cook, stirring continuously until the water is absorbed and the ugali thickens,
about 5 minutes. Continue to cook until the ugali forms a film along the bottom and sides of the pan and is firm
enough to hold its shape, 4 to 5 minutes. The texture should be much thicker than polenta or grits and the ugali
should hold its shape when pressed with the spoon. Use the wooden spoon to smooth it into an even layer and
continue to cook for 1 to 2 minutes.

Remove from heat and run a small offset spatula or butter knife along the sides of the pot to loosen the ugali.
Hold a large serving plate flush to the pot, then invert the ugali onto the plate. The ugali should easily release
from the pot onto the plate. If it doesn’t easily release, return it to the stove top and continue to cook for a few
more minutes. Once flipped out, keep it covered with the pot or a large bowl until ready to serve, up to 20
minutes.

Cut the ugali into wedges, and serve.

Special Equipment

Medium saucepan (3-4 quarts), whisk, wooden spoon (preferably flat)



Notes

Make sure to use fine white cornmeal that has not undergone nixtamalization for this recipe. Coarse cornmeal or
polenta or nixtamalized cornmeal (such as masa harina) will not achieve the same texture. Albers White Corn Meal is
what my family has successfully used in the USA for years.

Ugali can be kept warm by covering it with the pot it was cooked in until ready to serve.

Make-Ahead and Storage

Ugali is best enjoyed fresh, but leftovers can be stored in an airtight container in the refrigerator for up to 3 days. Reheat
by microwaving wedges covered with a damp paper towel to retain moisture.



