SAUSAGE AND SWEET CORN GRITS BOWL

3 cups water

1 cup 2 percent reduced-fat milk

½ teaspoon kosher salt

1 cup instant grits

6 ounces turkey sausage

½ cup sliced red onion

2 cups fresh corn kernels

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

Heat a large nonstick skillet over medium-high heat. Add sausage; cook 5 minutes or until browned, stirring to crumble.

Add onion and corn; cook 2 minutes, stirring frequently.

Spoon 1 cup grits into each of 4 bowls. Top each serving with about ½ cup sausage mixture.
Ann Taylor Pittman is right when she says you cannot go wrong by layering corn with corn. The crunchy corn kernels complements the smooth grits and turkey sausage swimmingly well.

Serves: 4 
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