
 

 
Slow Cooked Pulled Beef Brisket over Creamy Pepper Jack Grits, with a Massaged 
Kale Salad 
Tender slow cooked beef brisket over stone-ground grits with pepper jack cheese. Served with a 
massaged kale salad with beefsteak tomatoes and a simple red wine vinaigrette. 

 
2 Servings |  Hands-on time -15 minutes  |  Total time - 35 minutes

 

from your Farm Box  from the Supper Club  

• Beefsteak Tomato, 1 ea 
• Dino Kale, ½ bunch 
 

• Slow Cooked Pulled Beef Brisket 
• Stone-Ground Grits 
• Pepper Jack Cheese  

 

from your pantry  Equipment needed 

• Olive Oil 
• Dijon Mustard 
• Red Wine Vinegar  
• Salt & Black Pepper 
• Milk (dairy or non-dairy!) 

Two sauce pots with lids, whisk, salad bowl, 
small bowl, paper towels, sharp knife, and 
cutting board. 

 

Directions 

1. First, fill a sauce pot with 4 cups of water and 2-3 tsp of salt. Bring the water to a boil, 

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! Instead, slowly “rain” the grits into the pot while stirring. Boil the 

water once more then reduce the heat to a very low simmer and cook for about 16-20 

minutes, stirring frequently (every 3-4 minutes!). 

2. While your grits are cooking, you’ll reheat your beef brisket. Place the vacuum bag 

containing the brisket in a second sauce pot and fill the pot with enough water to cover 

well over the bag. Bring the water to a boil, then reduce the heat to a simmer. Let the 

brisket sit in the simmering water for 12-15 minutes until it’s heated through.  

3. In the meantime, you’ll make your salad and vinaigrette. Wash ½ your bunch of dino 



kale  and pat it dry with some paper towels. Destem the kale and cut it into 1’’ pieces. 

Place the kale in a salad bowl with a pinch of salt and 1-2 tsp of olive oil. Use your 

hands to gently knead the kale for approx. 2 minutes, similar to how you would knead 

dough. This technique known as “massaging,” helps to make the kale more palatable! 

Next, thoroughly wash your tomato and cut it into bite sized chunks. Add the tomatoes 

to the salad bowl. Make your vinaigrette by combining 1 tbsp of red wine vinegar, 1.5 

tsp of dijon mustard, and a pinch of salt and pepper in small bowl. Whisk the base 

together before slowly whisking in 3 tbsp of olive oil until fully incorporated. Place the 

salad and vinaigrette in the fridge until the rest of the meal is ready.  

4. When your grits have been cooking for 16-20 minutes or when they are tender, turn off 

the heat and give them a good stir. If the grits are stiff, add in a few tbsp - ¼ cup of milk 

to soften them up. Next, stir in the pepper jack cheese and continue stirring until it’s 

melted and full incorporated into the grits. Salt to taste and hold the grits covered.  

5. When the brisket has been simmering for 12-15, turn off the heat and carefully remove 

the vacuum bag from the water.  

6. Portion out the grits and pour out some brisket and beef juices on top. Grab your salad 

and vinaigrette out of the fridge. Give the vinaigrette a good stir before dressing and 

tossing the salad. Season the salad with a pinch of black pepper. Enjoy! 

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. 

 

 


