
Big 

Cajun Shrimp and
Cheddar Grits

Ingredients

GRITS

1 cup Quaker® Old Fashioned - Standard Grits

4 cups water

1 ¼ tsp salt

1/4 tsp black pepper

3 tbsp butter

2 tbsp heavy whipping cream

1 ½ cups shredded sharp cheddar

SHRIMP

6 slices smoked bacon

1 lb large shrimp, peeled and deveined

2 tsp Cajun seasoning

1/8 tsp ground cayenne pepper

1 tsp chopped fresh parsley

1 tbsp vegetable oil

1 red pepper finely chopped

3 green onions chopped

3 cloves garlic minced

1/4 cup low-sodium vegetable broth

How to make it
1. In a medium saucepan, bring the water to a

boil; add the Quaker Old Fashioned Grits, salt
and pepper. Reduce heat and simmer for 20
minutes or until tender, whisking occasionally
to prevent any lumps. Remove from heat, stir in
butter, cream and shredded cheddar cheese. If
using Quaker Instant Grits, combine grits with
water, salt, and pepper and microwave on high
for 3 ½ minutes. Remove from microwave and
stir in butter, cream, and shredded cheddar.

PREP
TIME

15 min  

COOK
TIME

30 min  

TOTAL
TIME

45 min  

SERVINGS

8

Made with

Quaker® Old Fashioned - Standard Grits

https://www.quakeroats.com/products/hot-cereals/grits/grits-old-fashioned


2. In large skillet over medium heat cook bacon
until crispy. Place on paper towels to drain;
reserving bacon grease. Coarsely chop bacon
once cooled. Add shrimp to bacon grease over
medium heat. Sprinkle with Cajun seasoning
and cayenne pepper. If using a Cajun
seasoning without salt, season shrimp with salt
as well. Flip shrimp after one minute and cook
for additional one minute, seasoning second
side of shrimp with salt as well. Remove to
plate.

3. Add vegetable oil to skillet over medium heat.
Add red pepper and cook until slightly tender;
2-3 minutes. Reduce heat to medium low. Add
green onions and garlic and cook for 1 minute
or until green onions just start to soften. Add
vegetable broth to skillet and stir. Return
shrimp and bacon to the skillet, stir, and cook
for an additional minute.

4. Pour cheddar grits into a large serving dish.
Spoon shrimp mixture over grits and serve
immediately.


