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Virginia Ham and Grits

Ingredients

Grits

1 Cup Quaker® Instant Grits - Butter Flavor (4
packets)

1 Tsp Neutral Oil

1 Garlic Clove, Finely Minced

1 Cup Half and Half, Fat Free

1 Cup Pork or Chicken Stock, Unsalted

1/4 Tsp Ground Black Pepper

1/4 Cup White Cheddar

For Ham & Gravy

2 Tbsp Neutral Oil

6 Slices Bone-in Lower Sodium Virginia
Country Ham

1/2 Cup Coffee

1/4 Cup Hock Stock or Chicken Stock,
Unsalted

How to make it

[title]Grits

2. Add 1 tsp oil to heavy bottomed saucepan on
medium heat. Once hot, add garlic and turn
heat to low. Cook garlic for 2-3 minutes to
soften. Add half and half, and stock to
saucepan. Bring up heat to medium-high and
heat until simmering.

3. Once simmering, turn heat to medium-low and
add instant grits. Cook, stirring constantly, until
grits begin to thicken; about 2-5 minutes. Once
thickened, add salt, black pepper, and white
cheddar. Stir until cheese is fully melted and
grits are uniform. You may need to add a bit
more water if mixture is too thick. Remove from
heat and set aside.

[title]Ham & Gravy

PREP
TIME

-
 

COOK
TIME

-
 

TOTAL
TIME

-
 

SERVING

4 - 6

Made with

Quaker® Instant Grits - Butter Flavor

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


5. Add oil to cast iron skillet over high heat. Once
hot, sear ham. Cooking for 1-2 minute on both
sides. Once cooked, remove ham and set
aside.

6. Adjust heat to medium-high and add coffee and
stock. Scrap the pan to remove the brown
cooked bits. Add coffee, stock and simmer,
reducing, for about 10 minutes. Taste and
continue reducing according to taste. Remove
from heat and set aside.

[title]To Serve

8. Heat grits over medium heat until warmed
throughout. Add additional liquid if necessary.
Re-heat ham in skillet over medium heat. Once
heated, place ½ cup of grits on plate. Top with
ham.

9. For gravy, place in skillet used to re-heat ham
until hot. Pour gravy over ham and grits. Enjoy!


