
Hominy
Grits

Mexican Pozole (Hominy)

Creamy Cheese Grits (Hominy)

Hominy with Butter



Hominy Grits

White Hominy Grits are bland by nature, but can be flavoured
with just about anything.  They are traditionally prepared
with a little butter, salt and pepper, and sometimes cheese.
They are also delicious sweetened with maple syrup. Grits,
like their cousin polenta, can be eaten creamy and soft or
allowed to set up and then sliced and pan-fried for a different
texture.   Hominy grits are coarsely ground white corn
kernels. It has a mild earthy corn flavour, and a coarse
granular texture. This versatile product can be flavoured in
any way desired.

Shrimp and Cheddar Grits

Low in Fats, High in Iron,  High in Fiber, & Cholesterol Free
Contact a member of our Food Service Sales Team:

Adam - Adam@drfc.ca
Andrew - Andrew@drfc.ca
Racquel - Racquel@drfc.ca

David - Dave@drfc.ca
Ron - Ron@drfc.ca

@DAVIDROBERTSFOOD

https://www.davidrobertsfood.com/

