
Ingredients 


2 cups whole milk (or alt milk)

1 cup cornmeal grits

1 can black beans, rinsed and drained

1/2 tsp cayenne 

1/2 cup cheddar, grated

2 tbsp butter (optional)

2 firm ripe avocados


Instructions 
  
1. Combine, 2 cups of water, milk, grits and 1 tsp of salt in a medium saucepan and cook over low heat, stirring 

frequently until completely tender, 20 to 25 minutes. 

2. Meanwhile, in a small saucepan combine 1/2 cup of water with black beans and cayenne (use less if you do 

not like heat) and cook over low heat, stirring occasionally, until warm adn saucy. 

3. When the grits are tender, remove from heat, vigorously stir in the 1/2 cup of cheese and butter (if using), until 

the grits are creamy and almost fluffy. 

4. Spoon into 4 bowls and top with saucy beans, avocado, thinly sliced radish and green onion. Grate more 

cheese over top if desired and serve with slices of lime alongside. Enjoy!

3 radish

3 green onions, thinly sliced

Lime cut into wedges for 
serving 

Cheesy Grits with Black Beans, Avocado and Radish
35 minutes







Hello Jeannine and ELGB board members, 


What a remarkable year it has been for Eat Local Grey Bruce. We have followed along as 
you’ve increased your membership by over two hundred percent and been a recent recipient of 
the Investment Readiness Program Funding via Community Foundations Grey Bruce. Now, 
we’re thrilled to have the chance to be a part of your story and partner with you to develop a 
business plan for getting healthy meals to vulnerable populations. 


Recently we were able to get some feedback from one of our program participants who 
reported that they felt they were very lucky to to be able to ‘access a low cost way to eat 
healthy and learn about local food producers’. We are eager to help ELGB better position 
themselves to be able to provide a similar, more far-reaching service to the community. 


Our attached proposal shares all the details, but if you need any additional information as you 
consider your options, please let us know. We’d also be happy to connect you with some of 
our program participants if you’d like another perspective. 


We are excited to share our passion for creating a culture around cooking with healthy, local 
food, and look forward to the opportunity to partner with an organization with similar values 
and vision. 


Thank you for your time and consideration, 


Noreen Steinacher

Chair, The Meeting Place Tobermory


Michelle Watson

Food Security Facilitator, The Meeting Place Tobermory
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Based on a recipe by Sarah Copeland


