
 

Hot Water Cornbread 
 

Ingredients: 

1 cup cornmeal mix  
1/2 tsp black pepper 
1 cup boiling hot water 
3/4 cup corn oil 
1/4 cup salted butter  

Instructions: 

Combine the cornmeal, pepper, and water, allowing the mixture to rest for five minutes as you heat butter and 
oil in a cast iron skillet. Once the butter has melted, fry the cornbread in thin portions until both sides are 
golden brown. Maintain medium heat to ensure thorough cooking. The batter may be dropped into the pan by 
spoonful’s or rolled into balls and then flattened upon reaching the pan. These are best served at room 
temperature rather than immediately from the skillet. 

  


