
Servings: 4           Prep Time: 10 minutes           Cook Time: 30 minutes

Grits 
3 cups water
1 cup stone ground yellow grits
1 tsp salt 
2 TBSP butter 
6 oz shredded cheddar cheese

Directions:
   1. Bring the water to a boil in a saucepan over medium heat.
   2. Whisk in the grits and salt, being thorough to make sure there are no lumps. Cover, reduce the heat to low and simmer for 20-25 minutes,
   until the grits are fully cooked.
   3. Meanwhile, make the vegetables by heating the olive oil in a large saute pan over medium heat.
   4. Add in the drained Margaret Holmes Blackeye Peas (be sure you have reserved the liquid) and the drained Margaret Holmes Collard
   Greens. Cook for 5 minutes, until the vegetables are heated through. Season with salt, smoked paprika and garlic powder.
   5. Add to the vegetables the 3 tablespoons of butter, stirring until the butter has melted and created a creamy sauce, then remove from
   heat.
   6. To the cooked grits, whisk in the 2 tablespoons of butter, cheddar cheese and chives. Stir until mixture is smooth.
   7. To serve, add a ladle of grits to a bowl and top with the greens and peas.

Vegan Aioli
¼ cup aquafaba (the liquid from Blackeye Peas can) 
1 TBSP lemon juice
1 tsp dijon mustard
1 clove garlic, grated
½ - ⅔ cup canola or other neutral oil
½ tsp kosher salt

Directions:
   1. To a wide-mouthed jar, add theaquafaba, lemon juice, dijon mustard, salt and garlic. Using an immersion blender* blend until a 
   smooth mixture forms.
   2. Next, with the immersion blender at the bottom of the jar and running on high, very slowly stream in between ½ cup and ⅔ cup of 
   canola oil until the mixture emulsifies and the aioli forms. Thicken to your desired consistency.
   3. Top the jar with an airtight lid and store in the refrigerator for up to one week.
        *If you do not have an immersion blender, a standard blender can be used in the same method.

Social Hour Recipes
by Chef Joel Gamoran (@joelgamoran)

Cheesy Grits with Southern Greens and Blackeye Peas

Greens + Peas
2 TBSP dried chives
1 TBSP extra virgin olive oil
14.5 oz can Margaret Holmes Blackeye Peas, drain and reserve liquid
14.5 oz can Margaret Holmes Collard Greens, drained
½ tsp salt
1 tsp smoked paprika
½ tsp garlic powder
3 TBSP cold unsalted butter 
Salt and pepper, to taste


