RecipesCheéasse

Panhandle Grits

Yield: 6 min
Total Time: 45 min

Recipe from: https.//www.reci peschoose.com/reci pes/southern-bi scuits-with-tomato-gravy-recipe-fresh-
tomatoes

| ngredients:

1/2 pound smoked sausage thinly sliced
1 cup cooked ham diced

1/2 pound bacon sliced, diced

1 onion finely chopped

1/2 cup chopped green bell pepper

3 cups fresh tomato chopped

1 teaspoon garlic powder

1 teaspoon garlic powder

4 cups water

1 tablespoon worcestershire sauce

1 teaspoon ground black pepper

1 teaspoon salt

1 tablespoon hot pepper sauce e.g. Tabasco™
1 cup grits yellow stone-ground

1 cup shredded cheddar cheese

Nutrition:

Calories: 610 calories
Carbohydrate: 30 grams
Cholesterol: 100 milligrams
Fat: 42 grams

Fiber: 3 grams

Protein: 27 grams
SaturatedFat: 16 grams
Sodium: 1860 milligrams
Sugar: 4 grams

TransFat: 1 grams
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Thank you for visiting our website. Hope you enjoy Panhandle Grits above. Y ou can see more 16
southern biscuits with tomato gravy recipe fresh tomatoes Elevate your taste buds! to get more great
cooking idess.



