
Broccoli Cornbread 
 

Ingredients: 

2-8.5 oz. boxes Jiffy cornbread mix 
4 eggs, lightly beaten 
1/2 cup salted butter, melted 
1 cup sour cream 
1-1/2 cups broccoli cooked and finely chopped; frozen broccoli can be used 
small onion, chopped  

Instructions: 

Begin by melting butter in a skillet, then add the broccoli and onion. Sauté until both are 

tender. In a separate bowl, combine the cornbread mix, eggs, and sour cream thoroughly. 

Carefully fold the cooked broccoli and onion into the mixture, ensuring that all the butter is 

evenly incorporated. 

For square cornbread: Transfer the batter to a greased 9x13-inch pan and bake at 375°F until 

the surface is uniformly browned. 

For muffins: Fill each muffin cup to three-quarters full and bake at 350°F for approximately 

40 minutes, or until golden brown. 

Note: Cornbread is delicious reheated in the air fryer.  Store leftovers in the refrigerator in a sealed 
container or bag. 
 


