GRITS WITH PESTO, CREMINI AND SPINACH
3 
cups water

1 
cup 2 percent reduced-fat milk

½
teaspoon kosher salt

1 
cup instant grits

1 
tablespoon butter

10 
ounces sliced cremini mushrooms

3 
garlic cloves, minced

6 
ounces fresh baby spinach

1/8 
teaspoon kosher salt

¼
cup store-bought pesto

Bring water, milk and ½ teaspoon salt to a boil in a large saucepan. Gradually stir in grits. Cook until it thickens, stirring constantly so that there are no lumps.

Melt butter in a large skillet over medium-high heat. Add mushrooms and garlic; saute 6 minutes.

Add spinach, tossing until it wilts. Stir in 1/8 teaspoon salt.

Spoon 1 cup grits into each of 4 bowls. Top each serving with 1 tablespoon pesto and 1/2 cup mushroom mixture.
If you are looking to have a party in your mouth for breakfast, nothing beats the combination of pesto, mushrooms and spinach served over grits. It’s absolutely delicious, and leaves a lingering taste.

Serves: 4 




Source: "Everyday Whole Grains,” by Ann Taylor P
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