
Big 

Grits and Eggs In A
Flash

Ingredients

1 packet Quaker® Instant Grits - Original
Flavor, Butter or Cheddar Cheese

1/3 cup water

1 egg

Coarse grind black pepper

1 tbsp shredded Cheddar cheese, optional

Fresh herbs

Crumbled bacon

How to make it
1. Preheat oven or toaster oven to 350°F.

2. Prepare grits according to package directions
using 1/3 cup water. Cool slightly.

3. Press grits into bottom and up sides of 2 cup
capacity ovenproof ramekins or baking dishes
sprayed with nonstick spray.

4. Make indentation in center of grits. Break egg
into indentation. Bake 15 minutes or until egg is
desired doneness. Sprinkle with pepper, if
desired. Top with cheese and add additional
toppings, if desired.

PREP
TIME

5 min  

COOK
TIME

15 min  

TOTAL
TIME

20 min  

SERVINGS

1

Made with

Quaker® Instant Grits - Cheddar Cheese
Flavor

https://www.quakeroats.com/products/hot-cereals/grits/instant-grits-plain
https://www.quakeroats.com/products/hot-cereals/grits/instant-grits-plain

