
 
 

 

 

 

 

 

 
 
 

865-688-5882 Ph. 

865-688-5964 Fax 

Corryton Senior Center 

9331 Davis Dr 

Corryton, TN  37721 

jill.green@knoxcounty.org   Email 

HOURS: 7:30 a.m.-4:00 p.m. M-F 

July/August 2021 

 

Special Programs For July And August 

 
July 2nd 10:00 AM-Bingo hosted by Always 

Best Care-Lynn Pique 

Bring a $5.00 gift to play 

July 13th 11:30-12:30 Lunch provided by 

Commissioner Larson Jay 

July 29th 11:30-1:30 Sara Mary Wallace 

CAC 

August 6th 10:00 AM– Bingo hosted by  

Always Best Care– Lynn Pique Bring a $5.00 

gift to play. 

August 26th 11:30-12:30 Lunch provided 

by Mynatt Funeral Home 

August 29th 11:30-1:30 Sara Mary Wallace 

CAC 

Please R.S.V.P. for lunch! 





 



 



 



 



 



Shrimp & Two-Cheese Grits 
with Sautéed Summer Vegetables  

Blue Apron Recipe 

1⅛ lbs. Shrimp 

1¼ cups Yellow Grits 

4 oz. Cheddar Cheese 

6 oz. Cherry Tomatoes 

2 cloves Garlic 

2 ears Of Corn 

2 Scallions 

1 Lemon 

1 Summer Squash 

2 Tbsps.  Butter 

½ cup Mascarpone Cheese 

2 tsps. Shrimp Spice Blend (Sweet Paprika, Celery Seeds, Mustard Powder, & Ground Bay leaves 

 

 Wash and dry the fresh produce. In a large pot, combine 5 cups of water and a big pinch of salt; 

heat to boiling on high. Grate the cheddar cheese. Remove and discard the husks and silks of the 

corn. Cut the corn kernels off the cobs; discard the cobs. Medium dice the squash. Peel and thinly 

slice the garlic. Cut off and discard the root ends of the scallions; thinly slice the white bottoms and 

cut the green tops into ½-inch pieces. Halve the tomatoes. Quarter and deseed the lemon. Pat the 

shrimp dry with paper towels; place in a medium bowl with the spice blend and toss to thoroughly 

coat.  

 Slowly whisk the grits into the pot of boiling water. Reduce the heat to low and cook, whisking  

 frequently to break up any clumps, 10 to 12 minutes, or until the water has been absorbed and the 

grits have thickened. Remove from heat. Whisk in the cheddar cheese, mascarpone cheese and half 

the butter to thoroughly combine; season with salt and pepper to taste. Cover and set aside in a 

warm place.  

 While the grits cook, in a large pan (nonstick, if you have one), heat 1 tablespoon of olive oil on        

medium-high until hot. Add the corn and squash; season with salt and pepper. Cook, stirring             

occasionally, 4 to 6 minutes, or until lightly browned and softened.  

 Add the garlic, white bottoms of the scallions and tomatoes to the pan; season with salt and pepper. 

Cook, stirring occasionally, 4 to 6 minutes, or until the tomatoes are slightly softened  

 Add the seasoned shrimp to the pan; season with salt and pepper. Cook, stirring occasionally, 2 to 4 

minutes, or until the shrimp are opaque and cooked through. Stir in the remaining butter and the 

juice of all 4 lemon wedges. Cook, stirring occasionally, 1 to 2 minutes, or until thoroughly combined.       

Remove from heat and season with salt and pepper to taste.  

 Divide the cheese grits between 4 bowls. (If the grits seem stiff, gradually stir in up to 2 tablespoons 

of water to achieve your desired consistency.) Top with the cooked vegetables and shrimp. Garnish 

with the green tops of the scallions. Enjoy!  


