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Spoonbread

Cook Time: 40 minutes

Total Tirne: 40 minutes

Ingredients:

1 er".rp white cornmeal
2 cups water
1 teaspoon salt
1 cup cold milk
2 iarge eggs, well beaten
2 tablespoons meited butter

in a large saucepan, comb!ne eornmeal with 2 eups of wate r; add 1 teasp*cn of salt.
Ering mixtur* tc a boil then iower the h*at; cook, stirring coi"rstantiy, for 5 minutes,
The mixture will be very stiff. Remove from heat and slowly stir in 1 cup af cold milk.
Stir in the beaterr eggs and nrelted butter. Preheat oven to 400" and heat a greased
t 1/2ta 2-quart baking dish or B-inch square baking dish. Pour the vvell blended
batter intc the hot baking dish; bake for ab*ut 40 minut*s, or until firm ir: the middle
and nicely brorruned. Serve hot, strarght from the baking dish. This quantity provides
4 to 6 small servings; foi- mcre. double the recipe.

Southern corn bread

lngredients:

1 1/2 cups scalded milk
1" L/2 cups white corn meal
1 tsp. salt
2 Tbsp. shortening
2 LlZ tsp. baking powder
1 egg beale*
diced cooked bacon, sptional

Mix milk with corn meal and stir in sall and shortening. Cool. Add baking powder and
egg yolk and mix well, Fold in stiffly beaten egg white, Pour into greased pan and
bake at 400o 20 minutes. Makes cne B X 8 pan. If desired, sprinkle with diced
cooked bacon befoi-e baki:"rg.
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