Sorghum Glaze:
2 tbsp sorghum

1 tsp soy sauce

1 tsp molasses

1 tbsp honey

1 tbsp apple cider vinegar

2 tbsp vegetable oil

Mix all ingredients

Maple Mustard:

2 tbsp mayo

2 tbsp maple syrup

1 tsp dijon mustard

1 tsp whole grain mustard

1 tsp yellow mustard

Mix all ingredients

Pimento Cheese Grits:

1 cup milk

¼  cup grits

2 tbsp pimento cheese

2 tbsp butter

Salt and pepper

Bring  milk up to simmer. Slowly add grits while stirring with whisk. Bring back to a simmer.  Place on low heat. Cover and cook for 20 minutes. Stirring occasionally. Once grits are fully cooked. Remove lid, add butter,  pimento cheese and salt mixture. Serve 

