HOME COOKING

Spicy Shrimp & Geirs with Whize Cheddor and Hom

In the spirit
of spring. ..

SPICY SHRIMP & GRITS WITHWHITE
CHEDDAR AND HAM

Pure Joy Catering, Executive Chel,

Lynette La Meve

Here's a grent heeper, fast. ewy < deliclous. Make
your shrimp first, then the grica. Serves 4

1 1b, sheimp (raw) 2025 <t povled & doveined
tatls off

2 tap. smokid puprika

4 doves gadic, minoed

1 65p, v 4o

75t chapotle il powder

4 thl. Butter

1 lewnom, jokoed

s thee sherbonp to coat i a bowd with the papeika,
sarlic, salt & clidli powder, Fieat a skillet 1o medim
high heat. Add batter to the skillet, once melted add
scusaned ahrirap. Make sure the shrtog is in a single
layer i the dallet, Ssusd shrimp on one side for 2
usinutes, fip end cook an skBtional 1-2 minutes. Add
Sewnon Juice, resmve from heat, cover & st aswde and
ke vour grity.

For the Grits;
Makes abowt S caps grits
10 oz has
1 eusr corn, ent off the cob
3 cogw whke witk
1 tewspoon salt
1 cugr Destant grits
4 oz shuop white cheddar, shredded
1.5 thl. Butter
Frinh ground pepper

Dice the ham very fine and santd, whon nesrly dose
erowedy for jost a fow minates then

toss in the com
st ashe

Scadd the ok with the salt in o wncepan owvr
wedivem heat until Bittle bubbles sppear arcund
the outside. Stowly whisk in the grits and cootinee
whisking wntid the misture burely stmmers. Cook,
whinkitig often, until very thick, ahout 5 10 6 netetes.
Rexnove: from the Teut and stir in the choese, huan sod
corn uet] melted aod uncoth

Tor serve, place ahout a towspoun of batter oo the
bottoun of warm bowls & top with hot writs, the shrimgp
& a good grind of fresh pepper. boom

Recipe by Pure Joy Catering. Exeontioe Chef Lynetiy
Lar Move, (805 GE3-5760. wwt prarefogoatering. com
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