CHEESE GRITS CASSEROLE

Single Serving Recipe:
Ingredients:
1 cup Water
¼ tsp Salt
⅓ cup Jim Dandy 5 Minutes Grits 
½ cup Shredded Sharp Cheddar Cheese
⅓ cup Butter
1 oz Milk
1 Egg
1 sprinkle of Cayenne Pepper
Instructions:
Heat oven to 350°F
Spray small baking dish with Pam
Combine Water and Salt and Saucepan and bring to boil
Gradually stir in Grits
Reduce heat to low ad cover and cook for 8 minutes stirring occasionally
Remove from heat
Stir in Cheese and Butter until melted
Add Milk, Egg and Cayenne Pepper; mix well
Pour into baking dish; sprinkle top with Cheese
Bake for 45 minutes or until set and golden brown
Let stand for 10 minutes

Bon Appetit! 
Serves 4-6:
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11/2 cups shredded sharp Cheddar cheese, divided
1/2 cup butter

1/3 cup milk

3 large eggs, beaten
1/4 teaspoon cayenne pepper

HEAT oven to 350°F. Coat 2-quart baking dish
with no-stick cooking spray.

COMBINE water and salt in large saucepan.
Bring to a boil. Gradually stir in grits. Reduce
heat to low. Cover and cook 7 to 9 minutes or
until thickened, stirring occasionally. Remove
from heat.

STIR in 1 1/4 cups cheese and butter until
melted. Add milk, eggs and cayenne pepper;
mix well. Pour into prepared baking dish.
Sprinkle with remaining 1/4 cup cheese. Bake
45 t0 50 minutes or until set and golden brown.
Let stand 10 minutes before serving.

Makes 4-6 servings

Questions or Comments?
1-800-663-6317





