
  This is a true southern gourmet recipe, adapted from a version first listed in the  Allrecipes Magazine.  If you have 

never tried Shrimp and Grits - you should definitely try this recipe.  It is the best one for shrimp and grits that I have 

ever tasted.  The Cajun Blend really makes the shrimp and sausage taste just as they should for this wonderful 

southern dish.  You can serve the shrimp and sausage mixture over rice if you prefer, but the creamy cheesy grits 

really go so well with the spiced shrimp and sausage, and  help to make this recipe superb . 

More Recipes At:   www.HamtowneSpicery.com 

1 cup coarsely ground grits 

3 cups water 

2 tsps salt 

2 cups light half and half 

2 Tblspns Cajun Blend Spice (divided) 

2 pounds uncooked shrimp, peeled and deveined 

1 Tblspn Lemon Juice 

1 pound Andouille Sausage, cut into 1/4 inch slices 

1 green pepper, chopped 

DIRECTIONS : 
Bring water, grits, and salt to a boil in a heavy saucepan.  Stir in the half and half and simmer until the grits are 
thickened and tender (15 - 20 mins).  Set aside and keep warm. 
Sprinkle the shrimp with  salt and 1 1/2 Tblspns Cajun Blend, and then drizzle them with the lemon juice. Set 
these aside. Cook the sausage in a large skillet sprayed with olive oil cooking spray.  Fry them in the pan until 
browned.  Add the peppers, garlic, onions and 1/2 Tblspn Cajun Blend, and fry until the vegetables are just 
softened.  Add the shrimp and stir to combine. 
 In a separate saucepan, melt the butter over medium heat; whisk  in the flour to make a smooth paste.  Turn 
the heat to low and cook, stirring constantly until the mixture is a medium brown in color (about 8 mins).    Pour 
this mixture into the skillet with the sausage and shrimp.  Place the skillet over medium heat and then pour in 
the chicken broth and Worcestershire sauce, cooking and stirring until the sauce thickens and the shrimp are 
opaque and bright pink (about 8 mins).  Just before serving, mix the sharp cheddar cheese into the cooked grits 
and stir until melted.  Serve the shrimp mixture over the cheese grits.

CAJUN SHRIMP AND SAUSAGE WITH CHEESE GRITS: 

Ingredients: 
1 red pepper, chopped 

1 yellow pepper, chopped 

1 cup chopped onion 

1 tsp Garlic Granules 

1/4 cup butter 

1/4 cup flour 

1 cup chicken broth 

1 Tblspn Worcestershire sauce 

1 cup shredded sharp cheddar cheese 
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CAJUN SEASONING BLEND—GARLIC GRANULES 

WITH CHEESE GRITS 

1/2 cup chopped walnuts (toasted in the 
oven or on the stove  in a fry pan) 
2 1/2 cups flour 
1/4 cup granulated sugar 
1/2 cup brown sugar 
2 tsp True Cinnamon 
1/2 tsp nutmeg 
1/2 tsp clove powder 
1 tsp ginger root powder 

DIRECTIONS: 
 Preheat oven to 350 degrees.   Lightly grease a 9x5 inch loaf pan (or 3 mini loaf pans). 
Whisk together the flour, and the next 9 ingredients (through salt) in a large bowl. Add the peaches, 
carrots and  toasted walnuts and lightly toss them to coat them with the flour.  Add the remaining 
ingredients and stir until just incorporated and the dry ingredients are moistened (do not over mix). 
     Spoon the batter into the loaf pan(s).  Bake  until a knife  inserted in the center comes out clean 
(about 1 hour for the regular loaf pan and about 35-40 mins for the mini loaf pans).  Cool the bread in 
the pan for 5 - 10 minutes, and then invert it onto the cooling rack to cool the bread completely.. 

This is a simple recipe, adapted from the version first listed in the July 2011, Southern Living.  This version 
uses more spices.  It makes a delicious breakfast bread, served warm with butter or margarine (and a little 
honey, if desired).  The shredded carrots help make the bread moist and the spices (True Cinnamon, Ginger 
Powder, Clove Powder, and Nutmeg)  go perfectly with the peaches.  It is a slightly sweet, hearty, and really 
delicious bread. 

More Recipes At: www. HamtowneSpicery.com 

Ingredients: 
3/4 tsp baking soda 
1/2 tsp baking powder 
1/2 tsp salt 
1 1/2 cups fresh peaches (peeled 
&chopped) 
3/4 cup fresh carrots (grated) 
2/3 cup canola oil 
1/2 cup buttermilk (or 1/2 cup fat-free milk 
mixed with  1  1/2 tsp vinegar) 
2 large eggs, lightly beaten 

SPICED PEACH AND CARROT BREAD: 


