
  
Chef Danielle's Lobster Shrimp and Gluten free Yellow Stoneground White Cheddar 
Grits 
 

                   Ingredients for the Grits 
 
1 cup Gluten Free Yellow Stoneground grits 
¾ cup grated Wisconsin White cheddar 
2 tbsp. fresh pressed virgin coconut oil 
1 cup heavy whipping cream  
1 cup vegetable stock 
Himalayan Pink Salt  
 
 

 
Ingredients for the Lobster and Shrimp 
 
2 tbsp. fresh pressed virgin herbed coconut oil 
4 slices applewood smoked bacon, chopped or Uncured turkey bacon 
1 lb. large shrimp  (about 16) peeled and deveined tail on 
Claw and Tail meat of 2 Main Lobsters cleaned (medium pieces) save tails 
1 cup chopped Andouille Sausage 
Freshly ground black pepper/Himalayan Pink Salt to taste 
Creole Seasoning to taste 
1 cup assorted chopped bell pepper 
2garlic cloves, finely chopped 
1 large shallot finally chopped 
½ cup tomato juice 
1 cup seafood or vegetable stock  
½ tsp. hot sauce, preferably Tabasco or Siracha  
4 scallions, thinly sliced  
1 bay leaf  
 
 
INSTRUCTIONS 
 
1. In a 2-qt. saucepan, bring 4 cups water to a boil over high heat. Reduce heat to low 
and whisk in grits. Add 1 tbsp of coconut oil. Cook, whisking frequently, until grits are 
tender and creamy, about 25 minutes. Add some cream (Whisk in vegetable stock for 
thinning grits if needed) Whisk in cheddar, remaining Coconut oil and season with salt 
to taste; cover and set aside.  
 
 
2. Heat bacon of choice in a 12" skillet over medium heat stirring occasionally, until 



  
crisp, about 10 minutes. Using a slotted spoon, transfer bacon to a paper towel–lined 
plate; set aside. Discard excess fat replace with herbed coconut oil. 
 
3. Season shrimp and lobster with salt, pepper and Creole seasoning. Over medium-
high heat, add shrimp and lobster to skillet and cook, turning once, about 3 minutes. 
Transfer shrimp and lobster to a plate with a slotted spoon. Lower heat to medium; add 
shallots and assorted bell peppers, and garlic to skillet and cook, stirring occasionally, 
until tender, 5 minutes. Raise heat to high; add sausage and bay leaf and tomato juice, 
some vegetable stock until broth reduces by half. Return shrimp and lobster to skillet 
along with the remaining herbed coconut oil and dash of hot sauce, and scallions to 
finish.  Read just seasoning if needed. Divide grits between 4 bowls; top each with 
shrimp and lobster its sauce. Garnish each bowl with crisped bacon, and micro greens 
of choice. 
 
 
Served in 14" White Coupe  
 


