September 3, 2005

Sweet Peppers Suffed with Cheese Grits

From Kelly Clark, Carrboro & Southern Village Farmers’ Market Staff

This is a combination of a few of my favorite things! It’s also a perfect side dish with shrimp sautéed in garlic and tossed with crisp crumbled bacon, chopped green onion, and minced parsley before serving.

Ingredients

4 large red, yellow or orange sweet peppers

2 cups milk

1 cup water

3/4 cup coarse ground yellow grits

3 Tablespoons butter

1/2 teaspoon salt

1/4 teaspoon cayenne or less to taste

1 1/4 cup shredded Italian 4-cheese blend or equivalent

2 eggs, beaten

1 red tomato

1 orange tomato

Procedure:

Preheat oven to 350 degrees. Oil a 9 x 12 baking pan.

Halve the peppers lengthwise and seed, being careful not to tear the skin. Steam the pepper halves over boiling water for five minutes, and then set aside. In a large, heavy saucepan, bring milk and water to a boil. Add grits, and simmer, stirring occasionally until grits are done. Remove from heat and add the remaining ingredients and blend well. Spoon the grits into the pepper halves, filling to the brim, and set in the oiled baking pan. If the pepper is tipsy, use small pieces of foil wedged underneath the pepper to balance. If you have any grits left, pour into a tiny buttered baking dish so nothing goes to waste! Sprinkle the top of each pepper with tomato. Serve hot.

