Southern Lamb & Grits

Contributed by Chris Wilson:  “This was the grand prize winning recipe at a lamb cook-off, but it’s just real simple. You can come in from work and fix it in a few minutes but it’s really filling and comforting, just real Southern food.”
1 pound ground lamb

1 Tbl Italian sausage seasoning*

Olive oil

3 peppers (1 red, 1 green, 1 yellow)

1 large sweet onion

2 cloves garlic, minced

4 cups water

1 cup grits

¾ tsp salt

1 Tbl butter

6 oz shredded parmesean cheese

*If you can not find Italian sausage seasoning , you can make it very easily. Mix red pepper flakes, black pepper, salt, sugar and crushed fennel seed. Add to ground lamb to your taste. You can always add more after you have browned lamb.
Mix seasoning into lamb.  Brown in a skillet until done and crumbly.  Remove from heat.

In a clean skillet, drizzle bottom with olive oil and sauté onion and peppers and garlic until tender.  Stir meat into pepper mixture and keep warm on low heat.

Boil 4 cups water.  Add salt and butter and mix in 1 cup grits.  Stir constantly until done.  Mix in parmesean cheese until creamy.

Serve lamb & peppers over grits.

Local ingredient note:  Ground lamb is available from the farmers market and yellow and white grits are ground locally by Shell Mill and sold at the Jonesborough General Store!  

