Dhzar Bon Appstit,

I had dinner with friends at LOFES,

& naighborhood restaurant just outsids

Glearaland. [ don't uswally care for grits,

ot tleelr versian, with smokesd Gooada.

wias amazing. Eow can 1 ged the recipea?
JILLIAN SWIFT, Clecabaed Hrights, OF

SMOKED GOUDS AMD
CHIPOTLE GRITS

10 SERVIMGS Ar the restavrant, tha grits
are usually madic with jalapeto chile:, To
heeighten the smoky flaver, chipothe chiles are
samarimes used instesad, as in this version,

2 tablespoons (Y stick) batbat
2 cups fresh corn kereels
or Froeen, thowed
1 medium ondon, chaopped
5 cupe water
2 cups whele milk
1 teaspoon coares Bosher sale
1 teaspoon coarsely geouand
black pfipss
1% cups gquick-cooking whita
Eaminy grite
% oups (packed| coarsaly grated
rindiess smoled Gosda cheean
[Alneist & cances|
1 tablespoon chopped canned
chipotle chiles in adohe®
Chapped fresh cllantie

el butter in bheavy largs sauocapan
amar madinm-high heat, Add corn and
amion. Sauta wntil onion ie galden, aboat
10 minates. Add b Gaps water, malk,
1 teaspoon coarse salt, and 1 taaspoon
PEpper o pan; boing to bedl. Graduslly
add grits, whisking untl mizmre ia
smaceh and comes 1o bail. Beduce
et bo 1o and simmer antil grits are
thick and tender, whiaking aftan, absiil
16 mmutas. Mix in cheape and chipotls
chile Stir until chesss melts.

Transler grits to shallow bowl. Sprinkle
with cilantro and serva,
*Dried, smaeked [alapeiios in 4 spicy tamato
aaLice calbad sdaba; available ot same
supesmnackets and at specialty foods stones
amd Latin markets,



