Crackling Corn Pones

Ingredients:

2 cups cracklings

12/3 cups self-rising cornmeal mix
1 cup water

1 cup milk

1/2 tsp black pepper

1/2 tsp salt

1/4 cup salted butter

cooking oil and 3 Tbsp salted butter

Instructions:

In a skillet, add the cracklings and heat until hot. Then, add water and milk and simmer for 3-5 minutes. Season
with salt and pepper, then stir in the cornmeal. Mix well. Form into 1/2-inch-thick patties and fry in hot oil with
a little butter until very brown. Remove and place on a plate lined with paper towels. Enjoy!




