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Baked Cheesy Sausage Grits with Eggs 

Ingredients: 

 4 oz. shredded cheese, gouda, cheddar or Monterey jack 

 4 oz. instant grits (4 little packets usually, or you could use old fashioned- you will just 

need to cook them longer before baking) 

 2-3 cups whole milk or half and half 

 2 tbsp. unsalted butter 

 Olive oil 

 ½ lb. ground sausage 

 ¼ cup chopped green onions 

 Kosher salt and pepper 

 4 large eggs 

 

Directions: 

 Preheat oven to 400 degrees F with the rack in the middle position 

 In a medium skillet over medium high heat, brown and crumble the sausage in a drizzle 

of olive oil 

 Remove sausage with a slotted spoon to a paper-towel lined plate 

 Reduce the stove-top heat to medium 

 Add 1 ½ cups milk to the skillet and bring to a low boil, stirring often to prevent 

scorching 

 Whisk in the grits until fully incorporated and lumps are whisked out 

 Stir in butter and cheese until melted 

 Add the remaining milk to reach desired consistency (remember if till firm up more upon 

baking) 

 Stir the sausage back in 

 Stir in the green onions 

 Season with salt and pepper to taste 

 Spread the grits out evenly in the skillet and make 4 wells with the back of your spoon 

 Crack one egg into a ramekin and gently pour into one of the wells 

 Repeat with the remaining three eggs 

 Sprinkle tops of the eggs lightly with salt and pepper 

 Carefully transfer the pan to the oven 
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 Bake for about 10 minutes, carefully monitoring for doneness- remove from oven when 

the whites are just set 

 Allow to cool for a few minutes before serving  


