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0 MINUTES

anned whole tomatoes
on, diced

) canola oil
smoked sausage (such as Zummo’s Party Time), halved lengthwise then thinly sliced into half-moons

d Grits Balls




Additional Ingredients (for serving)

Pecorino Romano, for garnishing

Baby mixed greens, for serving

Sausage Tomato Stew
STEP 1

In @ medium sauce pot add canned whole tomatoes and bring to a simmer.

STEP2

Into a sauté pan on medium high heat, add a few tablespoons of oil and sauté the smoked sausage, onion,

garlic, and salt fo faste until sausage has browned.

STEP3

In a blender, add in some warm tomatoes and some of the sautéed sausage. Blend together until smooth and bright in color,
about 2 minutes, adding a little hot water if oo thick.

STEP4

Pour into a container and finish blending the rest of the canned tomatoes and sausage in batches. Set aside.

Shrimp and Grits Balls
STEP 1

Make the Grits: Bring 4 cups of water fo a boil in a large sauce pot. Add the salt. Gradually whisk in grits and whisk until smooth
and no lumps remain. Reduce heat to medium, add butter, and whisk until melted. Let grits cook, whisking occasionally, until
tender fo bite, about 5 to 7 minutes. Spread grits out on a rimmed baking sheet and let cool.

STEP 2

Cook the Shrimp: Meanwhile, toss the shrimp with Creole seasoning in a medium bowl. Heat %2 tablespoon of the canola oil in a
large skillet over medium high heat. Add shrimp and cook, turning once, until cooked through. Transfer to a work surface and let
cool. Coarsely chop shrimp and set aside. Wipe out the skillet.

STEP 3

Sauté Aromatics: Heat 1 tfeaspoon canola oil in the same skillet over medium heat. Add jalapenos and garlic and cook, stirring
often, for about 2 minutes.

STEP 4

Mix the Balls: Transfer cooled grits to a large bowl and break apart into small clumps. Add the sautéed jalapenos and garlic.
Add mild yellow cheddar, white cheddar, parsley, dill, basil, and tarragon, and mix thoroughly. Add chopped shrimp and mix to

evenly incorporate.

STEP 5

Form and Chill: Line a rimmed baking sheet with parchment paper. Using a 1-ounce scoop (about 2 tablespoons each), form
grits mixture into balls and place on a prepared baking sheet. Chill until cold and firm, approximately 30 minutes.



grits balls with flour, then roll in egg mixture to coat. Roll in panko
o the baking sheet.

anola oil in a large pot over medium heat to 350°F. Working in batches, fry the shrimp anc
outside and gooey in centers, about 3 minutes per batch. Transfer to a paper towel-lined pla

¥ cup of the sauce onto each plate. Top with a fried shrimp and grits ball and garnish with Pecorino Ro






