
 
 

Gouda Grits with Sauteed Kale, an Apple and Green Bean Slaw, and Down-Home 
Biscuits 
Creamy grits with smoked Gouda cheese topped with sauteed dino kale and quick-caramelized 
onions. Served with a green apple and green bean slaw and homestyle biscuits.  
Chef’s tip - Grits require a fair amount of tending to, so be sure to stir them often!  

 

2 Servings |  Hands-on time - 20 minutes  |  Total time -30 minutes
 

                       from the Farm  from the Supper Club  

• Kale, ½ bunch  
• Granny Smith Apple, 1ea 
• Green Beans, 4 oz  
• Yellow Onion, ½ ea 
• Lime, ¼  ea 

• White Corn Grits 
• Smoked Gouda Cheese 
• Slaw Dressing 
• Biscuits, 2 ea 
 

 

from your pantry  Equipment needed 

• Neutral oil 
• Salt & Pepper 
• Sugar (optional)  
• Milk (optional) 

Sauce pot, saute pan with cover, measuring 
cups, whisk, bowl, sharp knife, cutting board, and 
aluminum foil (optional). 

 

Directions 

1. Begin by filling a sauce pot with 3 cups of water and ½ tsp of salt. Bring the water to a 

simmer, then, slowly whisk in the grits. Tip: Don’t pour all the grits into the pot at once or 

you’ll end up with clumps! Lower the heat, so the grits don’t bubble. Cook for 15-20 

minutes, stirring frequently (approximately every 1-2 minutes!). 

2. Pre-heat your oven to 300F and the  prepare your green apple and green bean slaw. 

Wash the apple and julienne it into matchstick size pieces. Next, rinse the green beans 

and pat them dry. Trim the very ends of the beans off, then slice them into small thin 

pieces by cutting on a sharp angle. Add the apples and green beans to a bowl and toss 

with the slaw dressing and a pinch of salt and pepper. Keep the slaw covered in the 



fridge while you prepare the rest of your dinner.  

3. Take a second to check on your grits and give them a good stir! Next, halve your onion-- 

you only need half for the recipe. Cut the onion lengthwise into thin slices. Wash and 

destem the dino kale. Slice the kale horizontally into thin strips. 

4.  Heat a saute pan over medium heat for 1 minute. Add the onions directly to the dry pan 

(no oil just yet!) and cook for about 5 minutes stirring occasionally. When the onions 

have some color, add 1-2 tbsp of oil to the pan and a pinch of salt and sugar (optional). 

Saute the onions for another 3-5 minutes, then, remove them to a plate. 

5. While the onions cook, check on your grits. If they’re on the dry side, add ½-1 cup of 

water or milk (non-dairy milk will work great too). Stir in the gouda cheese. When the 

cheese is well combined, salt to taste and turn the heat to lowest setting.  

6. Add the kale to the pan with that had the onions along with 2 tbsp of water, and a pinch 

of salt. Stir and cook covered for 5 minutes until the kale is tender. 

7. Place your biscuits in the oven on a sheet of aluminum foil, or on a baking sheet and 

warm them at 300F while you finish cooking. 

8. Remove the cover from the saute pan with the kale and cook for another 3-5 minutes to 

cook away any moisture. Give your kale some extra flavor with a sprinkle of garlic 

powder, and/or some red pepper flakes (optional). Season with salt and pepper to taste 

and a squeeze of lime juice. Move the kale to one side of the pan and add the onions 

back to the pan to reheat them. 

9. Plate your grits and top with the kale and onions. Take your slaw out out the fridge and 

give it a good stir before plating it next to your grits. Grab your biscuits out of the oven, 

and dig in!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






