Cheddar Grits

Add this Southern staple to your menu! We make our creamy Cheddar Grits with real
cheddar cheese, corn meal and butter. Enjoy them anytime time of the day as a unique and com-
forting side or entrée.

JTMItem No. Product Description Pack Size Convenient boilable/steamable
77300 Cheddar Grits 4 /5Ib pouches pouches
Homemade taste and texture

Multiple menu applications

Premium Ingredients

For product information contact your JT.M. sales representative or visit JTMFoodGroup.com
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Shrimp & QGrits
Yield: 1| Serving Size: 1sandwich

INGREDIENTS

8oz JTM Cheddar Grits (77300)

6 each Shrimp, peeled and deveined, 16-20 ct
12 Tbsp Cajun Seasoning

PRE-PREPARATION:

1. Heat Cheddar Grits in steamer or water bath
for 25-30 min. (HACCP Control Point 145°F or
Higher for 15 seconds) and hold hot(140°F or
above) until ready to serve.

2. Heat oil and/or butter in a large skillet set
over medium heat.

3. Season shrimp with Cajun seasoning.

4. Cook shrimp turning once, until bright pink,
about 2 minutes.

RECIPE PREPARATION METHOD:
1. Portion 8 oz. of cheddar grits in a bowl.

2. Portion cooked shrimp in the center of
cheddar grits and serve.

STUFFED POBLANO
PEPPERS

BLACKENED CATFISH
WITH GRITS

For more information, the recipes above or others, visit jtmfoodgroup.com.
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