Southern Elegance

I was born and raised in northeastern South Carolina. I ate grits almost every day for breakfast as a child. It was something filling and easy for my mother to cook while trying to get three girls ready for school in the mornings. I still love grits, although I don’t cook them at home much any more. I do eat them frequently when I have breakfast in the hospital dining room. They still cook them the old fashioned way, not the instant variety.

I had a request this week for a recipe for Shrimp and Grits. That sounds like an unlikely combination, doesn’t it? I’ve always been a little resistant to the idea of mixing something as wonderful as shrimp with something at mundane as grits. However, it is considered a southern delicacy and is served at many of the upscale restaurants across the south. 

I decided to give it a try and used our Relay For Life Planning Committee as my guinea pigs. I prepared the shrimp and grits and served it as an appetizer. It was wonderful. Even cold it was good. So, give it a try and let me know how you like it.

Since I was thinking about grits anyway, I decided to see how many other unique recipes there were out there using grits. There were quite a few. Some were very basic recipes with things like bacon bits or cheese added for extra flavor. 

The second recipe is a dish served at the Hummingbird Lodge Bed & Breakfast in
Franklin, North Carolina. I tried it just in case and it was great. If you love caramel and apples, you will enjoy this one.

The third recipe would make a great side dish for any dinner. When you mix onion, peppers and bacon with the cooked grits, it is no longer a breakfast food. I made that one last week and totally enjoyed it.
Shrimp & Grits

2 Servings Cooked Grits 
2 Tbsp Olive Oil 
1/2 Cup Diced Tasso Ham, Pancetta or Bacon
2 Tbsp Diced Leeks 
2 Tbsp Diced Onion 
2 Tbsp Diced Green Peppers 
20 Medium To Large Shrimp, peeled & de-veined, with tails on 
1-2 Tbsp White Wine or White Port
1 Cup Heavy Cream 
Salt & Pepper 
Green Onion Tops, chopped 

Parsley & Shredded Mozzarella – For garnish

Cook grits according to package directions; set aside and keep warm. 

Heat oil in a large skillet over medium-high heat. Add tasso and sauté until crisp. Add diced vegetables and sauté until onions are translucent. Add shrimp and sauté for 30 to 45 seconds, or until pink. Remove from the pan and set aside. Deglaze the pan with a little white wine or white port. Slowly add the cream and let reduce until thickened. Season with salt and pepper, to taste. 

Divide grits among 2 serving plates. Mix a few shrimp into the grits and line the plate edges with remaining shrimp. Pour sauce over grits. Garnish with green onion tops, parsley or shredded Mozzarella. 


Caramel Grits
1 Cup - Heavy Cream 

Caramel Syrup 

1 Tsp Salt 

1/2 Tsp Vanilla 

2 Cups Milk 

Brown Sugar to taste 

3 Granny Smith Apples 

3/4 Cup Grits 

3 Tbsp Sugar 

2 Cinnamon Sticks 

Butter 


Recipe Info
Lightly oil six 1-cup ramekins and set aside. In heavy saucepan, stir together cream, milk, cinnamon, vanilla, sugar, and salt. Bring to a boil and stir in grits. Cook over low heat, stirring frequently, until thick and creamy - about 25 minutes. Spoon into ramekins and smooth tops. Cover with plastic wrap and refrigerate overnight to set the mold. You may chill it in the freezer for a couple of hours if you do not have time to chill overnight.

Before serving, peel and slice apples. Sauté with butter and brown sugar until tender. Heat caramel syrup and grits in microwave. Unmold warm grits onto plate and top with syrup and apples and serve. 

Kicked Up Grits

2 Servings Grits, cooked per package instructions
2 Tbsp Olive Oil 
1/2 Cup Diced Bacon
1 Diced Green Onion, including the top 
2 Tbsp Diced Green Peppers 
Salt & Pepper 

Cook grits according to package directions; set aside and keep warm. 

Heat oil in a large skillet over medium-high heat. Add bacon and cook until crisp. Add diced onion and sauté until onion is translucent. Season with salt and pepper, to taste. 

Did You Know?? 

Great Uses for Alka-Seltzer®
Clean a toilet. Drop in two Alka-Seltzer tablets, wait twenty minutes, brush, and flush. The citric acid and effervescent action clean vitreous china. 

Clean a vase. To remove a stain from the bottom of a glass vase or cruet, fill with water and drop in two Alka-Seltzer tablets. 

Polish jewelry. Drop two Alka-Seltzer tablets into a glass of water and immerse the jewelry for two minutes. 

Clean a thermos bottle. Fill the bottle with water, drop in four Alka- Seltzer tablets, and let soak for an hour (or longer, if necessary). 

Remove burned-on grease from a pot or pan. Fill the pot or pan with water, drop in six Alka-Seltzer tablets, let soak for one hour, then scrub as usual. 

Unclog a drain. Clear the sink drain by dropping three Alka- Seltzer tablets down the drain followed by a cup of Heinz White Vinegar. Wait a few minutes, then run the hot water. 

Get short-term relief from nicotine withdrawl symptoms. As long as you're not on a low-sodium diet or have peptic ulcers, drink two Alka- Seltzer tablets dissolved in a glass of water at every meal. 

Soothe insect bites. Dissolve two Alka-Seltzer tablets in a glass of ater, dip a cloth into the solution, and place the cloth on the bite for twenty minutes. 

