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the

- golden corn bread

Prep 10 minutes
Bake 25 minutes
Makes 8 servings
4 tablespoons butter
or margarine
1'% cups cornmeal
1 cup all-purpose flour
2 teaspoons baking powder
1 teaspoon salt
V. teaspoon haking soda
1% cups buttermilk
2 large eggs

1. Preheat oven to 450°1 Place
burccer in 10-inch case-iron
skilletor 9" by 9" metal baking
pan; place in oven just until
butter melts, 3 105 minutes.
Tile skiller vo coat.

2. Meanwhile, in large bowl,
combine cornmeal, Hour, haking
powder, sale, and baking soda.

In medium bowl, with fork, beat
buttermilk and cges until

blended. Add meleed butter o

perfect corn bread

bureermilk mixture, then add but-
termilk mixture to Hour mixeure.
Stir just undl flour is molistened
{(bateer will be lumpy).

3. Pour batter into prepared
skillet. Bake oniil golden an
edges and toothpick inserted in

center comes our clean, about

25 minnnnes, Serve warm.






