
Shrimp & Grits 
Ingredients: 

1 cup quick white grits 
1/2 tsp salt   
1/4 tsp black pepper 
1/4 cup salted butter 
4 oz. shredded cheese 
2 1/2 cups milk 
1-1/2 cups water 

Instructions:  

In a tall batter bowl (to prevent spills while cooking), combine the grits, milk, water, salt, and pepper. 
Microwave on high for 4 minutes, then remove and stir. Continue microwaving at 1-minute intervals until the 
mixture is creamy. Add butter and cheese. 

 

1 cup salted butter 
1 small onion, peeled and sliced thin 
1/2 sweet red bell pepper, sliced thin 
1 lb. shrimp raw, peeled and deveined 
1 tsp. Soul seasoning from Dollar General (or your favorite seafood seasoning) 

 

Melt butter in a skillet over low heat. Wait for the grits to cook before increasing the heat. Sauté pepper and 
onion until soft, then add shrimp with your preferred seasoning. Cook for 2-4 minutes until shrimp curl and 
change color. Serve shrimp and veggies over grits with drippings. Avoid overcooking. Enjoy! 

 

“The first time Chris had these was in Apalachicola, Florida. He really loves this dish.” – Tammy 

  


