
shrimp & grits
Iy; lh.large shrirnp, peelecl and deveined

Salt and freshly gtound peppe4 to taste

2 Tbs. ail-pur:pose flour

6 r:2. bacon slices. cut into %" dice, fried
until crisp;.i f:lt reserved

/.l lb. ivhite button mushrooms, sliced

7:r cup diced red beii pepper

2 garlic cloves, minced

l,i cup sliced green onions, white and light
green portions

2 plum tomatoes, diced

l,r,: cup chicken stock

4 tsp. fresh lernon juice

17i tsp. Tabasco sauce

Grits with cheese for serving'r'

Pat shrirnp clry. Pur in shallorv bolvi, season

rvith salt and pepper anci ross rvith l lour ro coar
er.,cnl1'. In fi 'y pan over nrcdiulu-hieh hear, rvarm
2' fbs.  bac:on far .  V/ork ing in [ ratchc:s,  broln
shr inrp unt i l  a lnrost  cookecl  through, abour
2 u:inurcs. 

'Ir;rnsf'er 
ro plarc.

Rerurrr  pan ro medium-higl i  heat ;  war- i l  2 ' I 'bs.

bacon f.rrt. Add mushroonrs, bcll pepper. sarlic,
s:rlt anci pepper; cooli, stirring occasion:rlir r-rnril
sof tenccl ,  5*7 nr inutes.  Add shr imp and accu-
rnulatecl  ju ices,  bacon, grccn onions,  ronlaroes,
stock,  icnron ju ice and' Ihbasco.  L look.  st i r r i r rg
fi-cqucnrli,. irnril shrinrp arLr opaquc, 2*3 minutcs.

Dii ' icie grits emong 6 borvls; top u'irh shrirnp
nr ixt i - r re.  Servc immcdiarely.  Serves 6.


