Crackling Cornbread

Ingredients:

2 cups cracklings

2 cups self-rising cornmeal mix
2 cups buttermilk or milk

1/2 tsp black pepper

1/2 tsp salt

1/4 cup cooking oil

shortening as needed
10.25-inch cast iron skillet

Instructions:

Preheat oven to 425°F. Crush cracklings in a freezer bag with a meat mallet. Grease an iron
skillet with shortening and dust with cornmeal mix. In a bowl, combine cornmeal mix,
buttermilk, pepper, salt, oil, and the crushed cracklings. Pour into the skillet and bake until
browned, about 20-30 minutes. Serve with greens and beans!

“Before making Recipe #125, know that some people like it cracklings soaked to soften them,
while others do not. Try both ways and mark which way you like it in this book, so you

remember.”-Tammy




