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Grits	in	the	instant	pot

Cheese	grits	in	the	instant	pot.	How	do	you	cook	grits	in	an	instant	pot.	Can	you	cook	grits	in	an	instant	pot.	How	to	cook	grits	in	an	instant	pot.	Quick	grits	in	the	instant	pot.	Shrimp	and	grits	in	the	instant	pot.

This	post	may	contain	affiliate	links.	Please	read	my	disclosure	policy.	These	Instant	Pot	Grits	are	a	classic	creams,	rich	and	delicious	southern	favorite	made	in	a	few	minutes	using	instant	Pot.	There	are	few	things	like	quintessentially	south	as	a	bowl	of	grains.	I	always	loved	them	for	breakfast	next	to	some	scrambled	eggs	or	even	with	an	easy	garlic
shrimp	for	lunch	or	dinner.	I	am	a	defined	working	horse	to	keep	in	your	pantry!	For	years,	I	made	them	on	the	stove	or	in	my	slow	cooking	plan,	but	recently	they	loved	to	make	them	in	my	instant	pot.	They	turn	out	perfectly	every	time!	What	are	the	Grits?	The	clutches	are	mature	corn	kernels	that	were	grounded	in	coarse	pieces.	There	are	some
different	types	available	on	the	market.	Types	of	Grits	Stone-Ground	–	Made	with	coarsely	grinding	entire	dried	corn	hazelnuts	between	the	two	stones	of	a	mill	from	grist.	When	on	the	ground	using	this	method,	some	larger	pieces	of	corn	hull,	called	the	hull,	remains	and	gives	a	signature	appearance	when	cooked.	Hominy	Grits	–	I'm	a	hominy	guy.
The	homily	is	the	wheat	that	was	processed	where	the	hull	and	germ	were	removed.	For	this	type,	the	hominy	is	coarsely	ground	in	grits.	Regular	and	fast	grills	–	are	processed	to	cook	quickly	and	easily	and	to	last	for	a	prolonged	period.	Regular	grits	have	an	average	grinding	while	Quick	grits	have	a	finer	grinding	for	smaller	bits.	Instant	appeals	–
were	further	elaborated	being	finely	grounded,	precooked	and	dehydrated.	How	to	Make	Pot	Grips	To	make	this	recipe,	you	will	need:	Ingredients	stone	ground	grits	–	you	can	also	use	the	type	of	hominywatersaltcream	or	half-butter	Step-by-step	instructions	Vase	spraying	with	olive	oil	or	non-stick	spray.	Add	the	water	to	the	instant	pot,	followed	by
the	wrinkles	and	salt.	Mix	well	to	combine.	Fix	the	lid	and	set	the	instant	pot	to	high	settings.	Cook	high	pressure	for	10	minutes,	so	allow	them	to	release	naturally	the	pressure,	which	will	be	about	15	minutes.	Once	they	cooked	and	the	pressure	released	naturally,	carefully	remove	the	cover.	Add	the	cream	(or	half	and	half)	and	butter	to	the	cooked
grenades.	Mix	well	to	combine.	Serve	with	extra	butter	and	minced	cheese	if	desired.	Note:	If	your	grit	is	a	bit	too	“soupy”	for	your	taste	after	cooking	it,	you	can	use	the	Sauté	option	on	the	instant	pot.	Cook	them	with	the	top	off	only	until	excess	water	releases.	Your	grit	will	be	creamy,	buttery	and	delicious!	And	they	are	so	versatile,	they	are	perfect
for	breakfast	or	dinner.	Add-Ins	Optional	I	think	you	will	love	these	optional	additions	–	they	are	some	of	our	favorites!–	cheese	grins	are	absolutely	delicious.	depending	on	how	you	are	serving	them,	they	are	delicious	with	various	cheeses.	add	cheddar	cheese	for	breakfast	or	brunch.	gouda	and	parmesan	are	perfect	additions	when	served	with	fish	or
seafood.	when	making	one	of	these,	mix	in	about	1⁄2	–	1	cup	ofat	the	same	time	as	the	addition	of	butter.	Pimento	Cheese	“A	classic	Southern	dish,	Pimento	Cheese	Grits	are	absolutely	out	of	the	world!	Just	add	1â2	cup	of	chilli	at	the	end	of	cooking,	while	adding	the	butter.	Bacon	“Mix	the	chopped	cooked	bacon	with	some	cheese,	if	you	like,	for	a	full
meal	in	one!	More	Breakfast	and	Brunch	Recipes	Eggs	French	toast	Benedict	with	Easy	Hollandaise	Buttermilk	Sauce	Pancakes	Blueberry	Muffins	Scrambled	Eggs	Buttermilk	Cookies	Here’s	my	Instant	Pot	Grits	recipe.	I	hope	you	love	them	as	much	as	we	do!	Have	fun!	Robyn	xo	Robyn	Stone..where	I	share	sweet,	savory	and	southern	recipes,	as	well
as	home	and	garden	tips	and	travel	curiosities.	Go	to	the	recipe	If	you’ve	spent	hours	mixing	a	pot	of	granules,	let	me	show	you	a	simpler	way.	This	Easy	Instant	Pot	Grits	recipe	is	much	simpler	than	the	traditional	method.	Keep	reading	to	learn	all	about	it.	What	makes	this	recipe	so	good?	I	learned	to	love	semolina	living	in	Texas.	They’re	a	very
common	food	in	the	southern	United	States,	and	I	can’t	get	enough	of	them.	Just	for	the	record,	I	like	the	thickest	grain.	It	was	the	way	they	introduced	me	to	them	the	first	time.	If	you	like	them	thin,	just	add	more	half	and	half	at	the	end.	I’ll	write	it	in	the	recipe.	The	ease	of	doing	it.	Add	the	water,	semolina	and	salt	to	the	pressure	cooker.	Cook,	mix
and	mix	the	butter,	cheese,	and	half	and	half.	Here	it	is!	Much	simpler	than	the	hob	method.	There’s	nothing	like	creamy	semolina.	I	use	them	with	breakfast,	as	a	basis	for	Creole	dishes,	served	with	steaks,	etc.	They’re	really	good	in	a	lot	of	ways!	I’ll	show	you	how	to	make	grits,	but	know	that	you	can	add	many	different	add-ins	to	this	recipe,	and	I’ll
share	a	few	below.	They	also	make	great	meal	preparation.	They	keep	well	in	the	fridge	for	at	least	a	week.	Add	more	milk	or	water	and	you	will	have	delicious	semolina	even	days	later!	Ingredients	Stone	Ground	Semolina-	You	do	not	want	quick-cooking	semolina.	I	don’t	like	them	anyway,	but	fast	semolina	(including	instant	semolina)	doesn’t	work	in
this	recipe.	They	get	too	gummy	too	fast	and	always	stick	to	the	bottom	of	the	pot.	I	use	Bob’s	red	grain	for	mine.Salt-	It	just	takes	one	touch.Half	and	half	–	You	could	also	use	heavy	cream,	but	I	think	it’s	too	much.Butter-	I	know	some	people	make	grain	without	butter,	but	this	girl	doesn’t!Gruyere-	This	is	my	favorite	cheese	for	grain,	but	if	you
prefer,	you	can	always	use	cheddar	cheese	or	gouda	if	you	like.	How	to	Get	Started	by	spraying	your	liner	with	a	release	pan.	I	didn’t	have	any	problems	with	the	attached	grain,	but	this	is	an	additional	precaution.	If	you	don’t	like	to	use	the	pan	release,	you	can	also	brush	it	with	melted	butter	or	My	magic	number	for	relationships	is	3	glasses	of
water,	1	cup	of	ground	semolina	stone	and	half	a	teaspoon	salt.	you	can	add	more	salt	later,	but	start	small!	I	like	dense	semolinas,	because	that's	how	I	learned	to	eat	them.	if	you	want	a	thinner	granella,	add	3	Â1⁄2	cups	cupsAdd	the	water,	semolina	and	salt	first.	Then	mix	gently.	It	won’t	take	long.	Set	the	high	pressure	cooker	and	set	the	cooking
time	for	10	minutes.	Use	a	natural	release	for	5-10	minutes.	When	you	open	the	lid,	don’t	panic.	You	will	need	to	mix	well	with	a	whip	to	get	smooth.	It	will	join	and	it	will	be	thick	enough.	Now,	you	will	add	the	rest	of	your	ingredients.	Give	it	a	good	whip	until	the	cheese	and	butter	are	dissolved	and	mixed	well.	You	will	be	amazed	by	the	creamy
semolina	produced	by	this	recipe.	I	added	a	variable	for	half	and	half.	I	like	my	dense,	but	you	might	want	your	thinner,	add	more	half	and	half,	and	mix	well.	That’s	all	it	takes.	I	know	it	still	takes	a	while,	but	most	of	it	is	simple	and	simple.	Notes	I	use	an	Instant	Pot	6-quart	stove.	Any	pressure	cooker	will	work	for	this	recipe,	this	is	the	one	I	use.	If
this	is	your	first	time	making	pressure	cooker	grits,	let	me	share	some	tips	that	will	help	you	succeed	right	away.	You	will	want	to	make	sure	and	use	simple	semolina	for	this	recipe.	I	didn’t	even	know	they	had	flavored	semolina	until	recently,	so	don’t	use	it.	I	used	white	semolina,	it	comes	from	white	corn	(of	course).	You	can	also	use	yellow	semolina.
I	can	promise	you	they’re	both	very	good.	The	stone-ground	yellow	semolina	(from	yellow	corn)	are	actually	what	polenta	is	made	of,	but	from	the	point	of	view	of	taste,	it	really	doesn’t	matter.	On	the	pressure	cooker,	secure	and	set	for	manual	high	pressure.	There	are	several	settings	that	you	can	use,	but	you	want	to	set	the	time	manually.	If	you	get
the	warning	to	burn	on	your	Instant	Pot,	quickly	press	Cancel	and	release	the	pressure,	and	open	the	lid.	The	granules	probably	stuck	to	the	bottom	of	the	Instant	Pot.	I’d	check	the	grain.	If	they	are	ready,	or	close,	mix	well.	Then	turn	it	on	again,	or	set	it	to	jump	to	finish.	Next	time,	make	sure	to	spray	the	pot	and	put	it	in	the	water	first.	You	can	also
use	chicken	broth	instead	of	water	if	you	use	this	as	dinner	or	lunch.	If	you	use	this,	do	not	add	salt.	The	broth	will	be	salty	enough.	Milk	can	be	used	instead	of	half	and	half.	Obviously,	the	higher	the	fat	in	the	dairy,	the	richer	it	will	be.	FAQ	What	about	vegan	options?	To	make	these	vegan	semolina,	a	few	simple	exchanges	will	take	you	where	you
want.	Start	with	vegan	butter	and	vegetable	milk	and	cheese.	Everything	else	cooks	the	same	way.	What	other	add-ons	can	you	recommend?	I	like	to	make	my	own	with	sausage	or	bacon	sometimes,	it	is	my	husband’s	favorite	way.	The	fat	bacon	was	born	in	the	South	and	grew	up	with	a	mother	who	used	it	in	everything.	To	do	this	cook	the	breakfast
meat	in	the	instant	pot.	Remove	it,	then	cook	the	semolina	as	recommended,	you	will	not	need	the	spray	in	the	pan.	Then,	when	they’re	done,	mix	the	meat.	We	also	like	to	season	these	fleshy	semolina	with	black	pepper	too.	How	long	will	the	cooked	semolina	last?	If	you	do	not	use	them	immediately,	store	them	in	the	refrigerator	for	up	to	7	days.
When	you	are	ready	to	warm	up,	you	will	Do	this	in	the	microwave	or	a	pot	on	a	hot	stove.	A	little	water	or	milk	will	help	you	reduce	it	just	a	touch	because	it	will	be	very	often.	More	instant	pot	recipes	PIN	print	if	you	love	grits,	but	you	don't	want	to	take	the	time	you	need	to	make	them	the	traditional	way,	let	you	show	you	a	simpler	way!	Grits	of
keywords,	gruyere,	instantaneous	pot	Natural	release	5	minutes	Author	Amy-	to	Red	Spatula	1	Cup	Stone	Grits	Ground	Grits	Remember	that	this	is	not	a	quick	cooking	cooking	or	an	instant	grain.	It	must	be	coarse.	3	cups	of	water	Â½	teaspoon	teaspoon	Salt1	Spoon	spoon	of	butter	more	for	topping	if	you	want.	Ã,½-1	cup	half	and	half	it	is	also
possible	to	use	milk	if	you	want	something	lighter.Ã	¢	â¾	grated	gratulated	cup	can	also	use	a	gouda,	cheddar	or	even	jack	cheese.	Spray	the	pressure	cooker	coating	with	Pan	release	spray.	This	will	help	keep	the	grains	from	attacking.	Pour	the	water	first,	then	the	grains	and	salt.	Mix	fix	the	cover	and	set	for	pressure.	Then	set	the	high	pressure
and	10	minutes.	Once	the	weather	is	active,	let	the	natural	release	for	5-10	minutes.	Then	complete	the	pressure	release.	Open	the	lid.	Now,	grains	will	seem	strange	and	grumosis,	but	not	stressing	them.	Wear	the	grids	well	with	a	thread	whisk.	So	add	your	butter,	half	and	half	and	cheese.	It	beats	again	until	it	is	creamy	and	smooth.	If	you	don't	like
grains	like	thick	as	I	do	it,	add	more	half	and	a	half.	This	to!	It's	ready	to	go.	Now,	sit	down	and	have	fun.	You	deserve	it!	it!
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