Grits

Ingredients:

	3
	tablespoons unsalted butter

	½ cup
	finely diced yellow onions

	4
	cups canned chicken broth

	1
	cup grits or corn meal

	¾ tsp
	freshly ground black pepper


Directions:

1. Lightly grease a 9 x 13 inch baking dish.  

2. In a medium saucepan over low heat, melt the butter.  Add the onion and cook, stirring once or twice (about 10 minutes).  

3. Add the broth and bring to a boil.  Stir in the grits or corn meal and bring to a boil.  

4. Lower the heat and cook, uncovered, stirring often, until the grits mixture is very thick, about 15 minutes or until desired thickness.  

5. Add seasoning as desired
