
 

 
Pulled Beef and Stone Ground Grits, with Smashed Broccoli, and Scallion Relish 
Creamy stone ground grits with slow cooked pulled beef topped with scallion relish. Served with 
buttery smashed broccoli.  
Chef’s tip -Grits require a fair amount of tending to, so be sure to stir them and stir them often!  

 

2 Servings |  Hands-on time - 20 minutes  |  Total time - 30-35  minutes
 

from the Farm  from the Supper Club  

• Broccoli, ½ -1 head 
• White Scallions, 1-2 ea 

• Pulled Beef 
• Stone Ground Grits 
• Scallion Relish Marinade 
• Parsley 

 

from your pantry  Equipment needed 

• Olive Oil 
• Butter (optional but encouraged!) 
  • Salt 

Two sauce pots with lids, saute pan, whisk, 
colander, small bowl, sharp knife, aluminum foil. 
cutting board, and potato masher (optional). 

 

Directions 

1. Fill a sauce pot with 4 cups of water and 2 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 

impossible clumps! Reduce the heat to a very low simmer and cook for 18-22 minutes, 

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

2. Next, make your scallion relish. Rinse your scallions and slice them widthwise as thin as 

possible. Rough chop the parsley leaf. Place the scallions and parsley in a small bowl 

and pour in the relish marinade. Stir well to combine and let sit for at room temperature 

while you prepare the rest of the meal. 

3. Wash your head of broccoli and discard the bottom ½’’ of the stem. Cut the remainder 

of the stem from the head, and chop it into ¼’’ pieces. Cut the rest of the broccoli into 

bite sized florets. Fill a 2 quart sauce pot ⅓ full of water. Add 1 tsp of salt to the pot and 



bring the water to a boil. Add the stems to the pot and let them cook for 2-3 minutes 

before adding in the florets. Reduce the heat to a simmer and cook the broccoli covered 

for 10-12 minutes. 

4. Place the pulled beef in a saute pan on medium-low heat and reheat for 6-8 minutes 

stirring occasionally.  

5. Check on your grits, add in a bit more water and 1-2 tbsp of butter for a more creamy 

consistency (optional).  

6. After the broccoli has been cooking for 10-12 minutes, taste a piece of broccoli stem to 

make sure it’s really tender. If the broccoli isn’t fall apart tender, cook it for an additional 

2-3 minutes. Drain the broccoli and return it to the pot over low heat. Use a potato 

masher or a stiff whisk to mash the broccoli as if you were making mashed potatoes. Stir 

in 2-3 tbsp of butter or olive oil. Hold covered on the lowest heat setting.   

7. Salt the grits to taste and plate them. Top the grits with the hot pulled beef. Give your 

scallion relish a good stir and garnish the beef with a scoop. Serve the broccoli on the 

side 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. 

 

 






