
“Praise be to the God and Father of our Lord 
Jesus Christ, the Father of compassion and                  
the God of all comfort.”  2 Corinthians 1:3 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu 
today: Southern Shrimp and Grits. 

The word shrimp comes from the Middle English 
‘shrimpe’, meaning "pygmy" or a reference to the 
crustacean itself. In the 7th century, shrimp and 
other seafood composed the majority of the        
Chinese diet, and still does today. 

A native to low country South Carolina, “shrimp 
and grits” originated as a simple dish of shrimp 
cooked in butter or bacon fat served over a bed of 
plain grits and eaten for breakfast by sailors and 
fishermen in the 20th century. 

Southerners now recognize shrimp and grits as                  
a staple dish, So what is so special about this         
seemingly simplistic meal? Surprisingly, while  
eating grits has a rich and deep history in the 
South, the popular combination of shrimp and             
grits in more upscale cuisine is fairly recent. 

When two seemingly unrelated foods get lumped 
together, such as is the case with shrimp and grits, 
it's normal to wonder how. It all started with       
Muskogee Native Americans using corn in a       
variety of ways for food. When their grits were 
mixed with the abundance of shrimp in the coastal 
areas of southern states in the US, such as Georgia, 
Alabama, South Carolina, North Carolina, and 
Louisiana, the dish became a cheap and easy meal 
to make. Now it's seen on restaurant menus, in 
cookbooks, and on family tables all over the US.  

In 1976, grits was declared the official state food of 
South Carolina, and noted for its vital contribution 
to the culture and the economy of that state, as well    
as to the sustenance of the people living there.  

The region stretching from the Carolinas to Louisiana 
is now referred to as America's 'Grits Belt'. This dish 
is a heaping bowl of Southern comfort! 

The idea of “comfort” implies at least two parties: 
one who gives the comfort and one who receives it.  
In our recipe it is obvious that the comfort comes 
from the dish and we are the ones enjoying it. Let’s 
look at another kind of comfort. 

In 2 Corinthians 1:3 it says; “Praise be to the God 
and Father of our Lord Jesus Christ, the Father of                   
compassion and the God of all comfort.” God is 
called the “Father of compassion” and the “God of  
all comfort.” In His mercy and love, God is eager     
to deliver comfort to His children in any and all                     
situations. Whatever the trial we face, our Heavenly 
Father knows the circumstance and offers comfort as 
needed. He is our source of peace, happiness, and 
blessings. Once we are comforted by our loving,  
merciful God, we can then in return bless and comfort 
others. We are blessed to be a blessing and comforted 
to comfort! 

Every Christian can minister to and comfort another 
person because we have all experienced pain or                  
difficulties of one kind or another and have been               
comforted by God. It’s hard to reflect outside of our 
own needs when suffering happens, but the comfort 
we receive from God will be just the comfort others 
are waiting for!  

Difficult times come upon all of us and lately they 
seem to come more often. In these challenging days  
if we learn to have at least a little trust in God, we 
will eventually learn to trust Him even more. God                  
is there with us and guides us if we put our complete 
trust in Him. 

Lately I find myself holding onto the comfort and         
reassurance that God is still in control. There are    
days that I think this country has lost it’s mind and I 
jokingly ask myself “What’s in our water?”  

Each of us need to be pointed to the Truth of God’s 
Word. This is especially critical in times when our 
lives have been rattled to the core and the future is  
the so uncertain. But that is not all that we need! Paul 
tells us, in 2 Corinthians 1:3-4, that our “God               
comforts us so that we, in turn, may be able to               
comfort others with the comfort we have received 
from Him.” 

How about making a big pot of southern comfort for  
a neighbor, friend or loved one? ‘A little courage and 
resolve; strength of character’- now that’s true                      
Christian “Grit”!  

In His grace, Lynda 



 

Recipe for Lynda’s Southern Shrimp and Grits! 
 

Ingredients: 

1 lb. Shrimp (remove shell and de-vein.) I use medium shrimp 

2 cloves of minced garlic 

1 can diced tomatoes-drained 

6 tablespoons butter-divided.  

1/2 white wine 

2 tablespoons finely chopped parsley 

3 tablespoons of cream 

1/2 cup grated parmesan cheese 

2 green onions, thinly sliced, plus more for garnish 

1 lemon for juice and zesting. 

Grits: Follow direction on the box and read below. 

Cook until tender and remove from the heat, stir in the 2 TBLS. butter, cream and the 

parmesan cheese. Meanwhile peel the shrimp, removing the tails, and de-vein if not                   

already done.  
 

In a large sauté pan on medium heat, add 3 tablespoons of butter and the shrimp. Add a 

pinch of salt and cook until almost done. Remove shrimp from pan and set aside. Add to 

the pan your garlic and cook until tender (don’t burn). Add 1/2 white wine and cook on 

low simmer for about 5 minutes. Add the green onions and the diced tomatoes and cook 

for 5 more minutes. Add the shrimp back into the pan and cook until done. At the very 

end add the rest of your butter and once it melts….you are finished! Add grits into a 

bowl and squeeze a little lemon juice on top of them.  Then top with shrimp, tomatoes 

and some of the sauce. Garnish with your extra green onions and a sprinkle of lemon 

zest! So yummy! 

 

 

Bon Appétit, Lynda 


