
White Cheddar Grits  by  Lynn's Recipes

Lynn demonstrates how to make a Southern Dish -- White Cheddar Grits.  This is a delicious
dish to serve at breakfast or a brunch.  It would be wonderful served during the holidays.

Ingredients:

 6 cups water
2 cups half and half
3 teaspoons kosher salt
¼ teaspoon white pepper
2 cups quick cooking grits
1 cup white cheddar cheese, grated
4 Tablespoons unsalted butter, cubed

In a saucepan, combine water, half and half, salt and white pepper and bring to a boil.  Slowly
pour grits into boiling water while whisking the entire time.  This splatters and is very hot, so be
careful.  Reduce to low heat and continue to whisk often, until thick and completely smooth,
about 10 minutes.

Add cheese and stir gently until cheese melts.  Whisk again to combine.  Turn heat off and
allow grits to rest 5 minutes.  Add butter and stir until completely smooth, silky and shiny.

Comment or watch this Recipe on You Tube

Follow me on:
YouTube
Twitter

www.lynnsrecipes.com    -    Page 1 / 2

http://youtu.be/ibFuSwqLkj8
http://youtu.be/ibFuSwqLkj8
http://youtube.com/lynnsrecipes
http://twitter.com/LynnDMc
https://www.lynnsrecipes.com


White Cheddar Grits  by  Lynn's Recipes

Facebook
Instagram

Lynn's Recipes: October 2013
www.lynnsrecipes.com

-------
Click here for a handy Conversion Chart

Powered by TCPDF (www.tcpdf.org)

www.lynnsrecipes.com    -    Page 2 / 2

http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
ccc
http://www.tcpdf.org
https://www.lynnsrecipes.com

