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BREAKFAST

Raspberry Kielbasa over Cheese Grits

4 September 2024

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

30 min 10 min 20 min 4 $2.78 979 kcal

Looking for a delicious and unique breakfast recipe that's not only gluten-free but also packed
with flavor and protein? Look no further than this delightful Raspberry Kielbasa over Cheese
Grits! Perfect for a morning meal, brunch, or even a hearty breakfast, this recipe is sure to

impress your tast...

Ingredients

[] 1 cupdry grits [] 1 cup sliced fresh mushrooms
[] 1% cups milk [] 2 tablespoons olive oil

[] 1 cup diced onion [l 1 cup raspberry preserves

[l 16 ounce package kielbasa sausage, sliced into 1/2 [] 1 cup shredded Cheddar cheese
inch pieces

[ % cup water

EQUIPMENT Frying pan, Sauce pan

Method

@ In a saucepan, combine the water and milk. Bring to boil, then stir in the grits, reduce the heat to low, and
simmer until thick, about 10 minutes. Stir in the cheese, and remove from the heat.

@ Heat the olive oil in a large skillet over medium heat.

@ Add the sausage, mushrooms and onion; cook and stir until browned. Stir in the preserves, and simmer
until sausage and mushrooms are coated and sauce is smooth, about 5 minutes.
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@ Serve over cheese grits.

Nutrition per serving

979 32¢g 50g g

KCAL PROTEIN FAT CARBS
Saturated Fat 18.2 g - 114% of daily needs
Fibre 2.5 g-10% of daily needs
Sugar 48.1 g - 53% of daily needs
Sodium 973 mg - 42% of daily needs
Cholesterol 121 mg - 40% of daily needs
Vitamin C 11.7 mg - 14% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/raspberry-kielbasa-over-cheese-grits-6105
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