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e ithe r a b read pu dding no r J sou fAt:, spoo n b read is bel oved th roughout the Sou th as bo th J mai n c ou rse a nd si de d i h for 

breakfast . lu nch , an d d inn e r. Vinn nia. M ary la nd , both Caro linas , Ken tu c ky, and Tenn essee , a ll claim to be th e horn e s ta te If 

the specia lty , Virgi n ian T homas Jefferson , one of thi s country's ea rliest epicureans , w as sai d to favor sp o o n b re ad for b r . ki ast, 

and in t he 11; ·17 c oo khoo k T he e lm[i lIa HOU5ClI1iji: , auth or SilfJ h Rut ledge w ri tes, "S poo n b read was as po p lar as a Southern rc l lc 

eve rywhere in the So uth ," Wc th ink it dese rves app rec ia t io n bc vond D ixie . W h et her it's made w ith o nl the most hasic ing red i 

e n ts-cornmeal, eggs , and m ilk--or give n new life w rt h t he ad d it io n of ham and Par me n c heese, th i s, t isty ing d is h is a lways 

te nde r e no ugh to ca l wi th J spo on an d e n t ici ng e no ug h to spark friendl y rivalri es I> twee n sla tes . ) ur H am and Two- Cheese 

S poon Bread strikes the same ap p. al ing balance n lig h t texture and rich flavo r b y loldin g er g w hit s in to two ro b us tly flavore d 

cheeses , So no mail er wh a tmea l you serve it [o r, it \ bound to b ecom e a class ic o n )'o ur tah l , B Da no 

:H'4 cups tat -fre e milk co rn mea l in a ~ Iow, st e ady s t re am , s t ir  b eat ) , Ge nt ly stir o ne -th ird of ::: ~ w h ile 

2 teasp o on s sugar ring well wi t h a w h isk. C ook ,) rninurcs rni x tu > into co rn meal rruxt ur ; ge n tl y 

I tt', s po o n dried thyme o r u n til thi ck ened an d smoo th , s t irr ing to ld in remaining egg \If i l tc m i x ture 

,/, teaspo on gro und re d pep per constan tly. Transfer cornm ea l mi x ture U si ng a ru b e r spatula, s -rapt' l.o rn rn e a1 
'/.I cup ye llo w co rn mea l to a large bo wl. Add yo lks , st irrin g with mi xtu re in to a I V, -q Lla r ,00Ift e or deep 
2 ar g e 'g yolks. lightl y bea te n a whisk. Lel m ixtu re stand I () m in u te s. baking dis h coa le d w ith cooki ng spray 

Co lkt ng sp ray 3. H eat a large no nst ick skille t over Hilke a t 37 5 C fo r 0 m inutes or u n til 

Clip ho ppc Inio n	 med ium-hi ,11 h ra t. C oat pan w it h cook puffed, go lde n b rown , and Just ~ t in 

B	 ounces B 'JI , -Ie , -sod iurn ham , ing .p ra ' , Add . nlo n. saute (, m inute s o r ce nter S lV C im med ia tely. Yiel d : K servo 

til ed unti l te nder. Add I ) ( rnrneal mi xture . i ll I (serv ing s ize . ab ou t I cu p ;' 

cu p (4 ounces) sh red d ed re duced  Reco : l flail with co k ing sp ray. Add 
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ill s a rp c h dda r cheese ham , 5 Ul t: 5 minute s or un t il ham OAg),P1i0l N I B.6&; C,\AB I e: n II 1~, crtOllBJrg tHO r< 

'j, cup ( 1 (June ) grated fresh beginS In b rown Add to co rn meal m ix  t.I ne: t ~ B~ I1'~ CoIlC 2J ~rrc 6 
Parmesan c h ees e	 tur . ~ tir ch cscs in to co rn mea l m ixture . 

·1	 Ia r 'C cm~ w h ite 4. Beat egg wlu t s w it h a mi xer at hi gh DillJ id {3011Qr1l II <T oll k iTlH Lig h t ('q~1t ri ~Jl lnr 

1.	 Prehea t ove n n 37 5<' , speed unti l st ifl pe aks form (do no t ove r- m~ restmlrlllll lfl llcfa tl)£, New J rsey Rec ird. 
2.	 C o m b ine m ilk, suga r, d r i d thvrnc . 

an d P I pe r in il rn cdi ui 1 i1UC pan o ver 

111 drum-high heat. \'(f /H' ll m ix tur e 1: ' . 
g ins to sum n er, H adua ll ad d 




