“Atomic Habits” by James Clear January 8, 2025

Sl'lrfmp & (rits Shrimg

2T ol 2 1b. sl'lrimp, Peeled & deveined
8 oz. | asso, sliced . 2T . white wine

' onion, choppcd fec. heav3 cream

i red bell pepper, c]‘loPPc& 8 oz. mushrooms

2 tsp. minced garlic salt & pepper to taste

Saute T asso in oil until crispg. Add onion, bell pepper, gar]fc and
mushrooms until onions are cooked. Add shrimp and cook until Pinlc.
Remove from pan. Dc—:glazc pan with wine. Add cream and salt/PcPPcr.
Cook until thickened. Return slﬁrimP and heat tlﬂroug['n. Serve over grits.

C[’lcddar C[’]CCSC Grits
2 c. water I c. cluick grits
i c.milk ¥ c. butter
58]1: & pepper to taste 2c. gratcd cheddar cheese

rbr‘ing milk and water to a boil. \Whisk in grits. (over and cook 5 minutes.
Remove lid and whisk in butter and salt/PcPPer. Add cheddar cheese

and stir until melted.

Garlic Bread

o cup butter, softened _ Ve tsP. pepper
2 tsp. minced gar{ic I cup Jtalian cheese blend
% tsp. dried Jtalian seasoning i loaf [French bread

SP[it bread horizonta“y. Flace on baking sheet. Stirfirst 4 ingreclients
together and s]:)reac] evenlﬂ on cut sides of bread. Sprinkle with cheese. Pake

at 375° for 15 minutes until cheese is melted.




Lemonade Pie

1 (8 oz) Cool Whip 1 (6 oz can frozen lemonade
1 can sweetened condensed milk 1 graham cracker crust

Thaw lemonade. Whip ingredients together. . Pour into graham
cracker crust. Freeze until serving.

Spring Mix Salad with White Balsamic-Apricot Vinaigrette Pam Perkins

Ya cup olive oil 1 bag spring mix lettuces

3 tablespoons white balsamic vinegar 3 T. chopped dried apricots
3 tablespoons apricot nectar 3 T. almond slices

1 teaspoon minced shallot " Y. puple onion, sliced

Vi teaspoon salt

In a small bowl, whisk together olive oil, vinegar, apricot nectar, shallot, and salt. In a
large bowl, place lettuce, and top with apricots, almonds, and purple onion. Serve with

vinaigrette.




