
Cajun Shrimp & Cheesy Grits
with Braised Collard Greens

DIRECTIONS

In a large bowl, combine shrimp, garlic, melted butter, and Cajun seasoning.  Set aside.

Set Instant Pot to Sauté.  Once hot, add butter and grits and stir constantly to toast the grits, about
2-3minutes.
Stir in chicken stock, heavy cream, and salt/pepper.  Place and lock lid on Instant Pot - set to seal
Cook on high pressure for 10min and allow a natural pressure release - about 10min or until pin
drops.
Open lid carefully, avoiding steam.  Stir until contents are combined and creamy.  
Stir in cheese  - Keep warm

While Grits are cooking, prepare the collards
In a large frying pan, cook bacon over low heat until crispy.  Remove bacon and drain on a towel.
While bacon is frying, cut collards into 1" ribbons - set aside
Add diced onion and garlic to hot bacon grease and sauté over medium heat.  Stir in collard greens
and sauté until wilted.  
Add in chicken stock and stir until combined.  Cover and simmer until tender.  (keep warm)

When there is about 5min left on the grits and collards, start cooking shrimp
Heat a large frying pan over med-high heat.  Add olive oil.
Add shrimp to hot oil and sauté  until shrimp are pink.  Do not overcook.

Crumble bacon and set aside
Spoon grits onto a plate and add collards.  
Place shrimp on top of collards and add juices from pan over shrimp.  
Garnish with bacon and parsley - Enjoy!
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**I like to make my grits in my Instant Pot to free up time for other things.  If you would like to make them
on the stove, follow the package directions.
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INGREDIENTS

1lb Raw Shrimp - peeled and

deveined

2tsp minced garlic

Cajun Seasoning 

1 Tbsp olive oil

1 Tbsp Butter melted

1 large bunch of fresh collards,

washed and trimmed to remove ribs

1/2 medium yellow onion finely

diced

3 cloves minced garlic

1/3lb bacon

1 cup chicken broth

salt & pepper to taste

2Tbsp butter

1c stone ground grits

4 cups chicken or vegetable broth

1/2c heavy cream

1/4c shredded cheddar

Salt & pepper to taste

bacon & minced parsley

Cajun Shrimp

Braised Collard Greens

Cheesy Grits (Instant Pot)

Garnish


