SMOKY SHRIMP AND CHEESY GRITS
3 
cups chicken stock or low-sodium broth

¾ 
cup quick grits

¼ 
pound white cheddar cheese, shredded (1 cup)

3 
tablespoons unsalted butter


Salt and freshly ground pepper

2 
tablespoons extra-virgin olive oil

¾ 
pound slab bacon, cut into ¼-inch matchsticks

4 
garlic cloves, minced

1 
pound shelled and deveined large shrimp

2 
tablespoons chopped flat-leaf parsley
In a medium saucepan, bring the stock to a boil. Whisk in the grits and cook over moderately high heat, stirring constantly, until thickened and the grains are tender, about 5 minutes. Add the cheese and butter, season with salt and pepper and whisk just until the cheese is melted. Cover and remove from the heat.

In a large, deep skillet, heat the olive oil until shimmering. Add the bacon and cook over moderately high heat, stirring occasionally, until the fat is rendered and the bacon is golden, about 8 minutes. 
Using a slotted spoon, transfer the bacon to a paper towel-lined plate to drain.

Pour off all but 4 tablespoons of the fat in the skillet. Add the garlic and cook over moderately high heat just until fragrant. Add the shrimp and cook until curled and pink, about 3 minutes. Stir in the parsley and bacon; season with salt and pepper.

Spoon the warm, cheesy grits into shallow bowls and top with the shrimp and bacon. Serve right away.
When Savannah cook Martha Nesbit prepared this dish on FoodNation with Bobby Flay, Flay loved it. The steaming hot grits are mixed with plenty of cheddar cheese, then topped with shrimp cooked with garlic and smoky bacon. "This is, hands down, the best dish anybody ever made for me during my travels in the U.S.," Flay said. His version of her recipe is loaded with cheddar cheese, bacon, and garlic, resulting in a flavorful dish that's ready in 25 minutes.

SERVES: 4









Bobby Flay

 

I've made this a few times, to universally rave reviews.  The last time I made this recipe with gruyere cheese instead of cheddar, and stirred Better Than Bullion into the water instead of using stock.  But I've used cheddar with regular stock before, and got excellent results as well.  I also use stone-ground grits and add an extra cup of milk towards the end.  I'm allergic to shellfish, so have never eaten this personally, but my guests always really love it.

Read More

Related Articles

