Cornbread ior Two

Ingredients:

1 cup self-rising cornmeal mix
1large egg

2 Tbsp salted butter, melted

1/8 cup vegetable or canola oil
1/2 cup whole buttermilk
shortening for greasing the skillet

Instructions:

Combine cornmeal mix, egg, butter, oil, and buttermilk in a bowl. Grease an 8-inch cast-iron
skillet with shortening and dust with cornmeal. Pour batter in and bake at 425°F for 25
minutes until browned. Remove and flip upside down onto a plate, bottom side up.

“Engoy it with a meal or crumble it into a bowl, add milk, and savor! I like to cut tomato into
chunks and sprinkle salt and pepper on my cornbread and milk. Daddy always enjoyed his with

a green onion” - Tammy




