
P R E P E R A T I O N

Bring water to a boil. 
Add salt and pepper. 
Add grits and cook until water is absorbed, about
20 to 25 minutes. 
Remove from heat and stir in butter and cheese.
Rinse shrimp and pat dry. 
Fry the bacon in a large skillet until browned;
drain well. 
In grease, add shrimp. 
Cook until shrimp turn pink. 
Add lemon juice, chopped bacon, parsley,
scallions and garlic. 
Sauté for 3 minutes.
Spoon grits into a serving bowl. 
Add shrimp mixture and mix well. 
Serve immediately.

S H R I M P  &  G R I T S

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

B L A N C  D E  B L A N C S ,

E X T R A  B R U T

4  c u p s  w a t e r

S a l t  a n d  p e p p e r

1  c u p  s t o n e - g r o u n d  g r i t s

3  t a b l e s p o o n s  b u t t e r

2  c u p s  s h r e d d e d  s h a r p  c h e d d a r
c h e e s e

1  p o u n d  s h r i m p ,  p e e l e d  a n d
d e v e i n e d

6  s l i c e s  b a c o n ,  c h o p p e d

4  t e a s p o o n s  l e m o n  j u i c e

2  t a b l e s p o o n s  c h o p p e d  p a r s l e y

1  c u p  t h i n l y  s l i c e d  s c a l l i o n s

1  l a r g e  c l o v e  g a r l i c ,  m i n c e d
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