Mexican Cornbread, Nana’s

Ingredients:

1-1/2 cups self-rising cornmeal mix
3/4 cup vegetable oil

1/4 cup chopped onion

1/8 cup chopped bell pepper

6 or 8 oz. can cream corn

2 large eggs

1 chopped jalapefio pepper (or 2 Tbsp diced jalapefios from a jar)
2 oz. pimentos

1 cup sour cream

8 oz. bag shredded Mexican cheese blend (or medium cheddar)

Instructions:

Use a13x9x2-inch aluminum pan or a 10-inch cast iron skillet. Preheat the skillet and grease it with shortening.

Coat the sides and bottom with 1/4 cup of cornmeal. In a medium bowl, mix the ingredients, then pour the
mixture into the skillet. Bake at Z00°F until it turns dark brown, about 50 to 60 minutes. Once done, remove it
from the oven and carefully flip it upside down onto a regular-sized plate.

~z=  Caution: The cast iron skillet will be very hot. Use a thick potholder to handle it when removing it from
": the oven and flipping!

A=

“Nana uses a 13x9x2-inch aluminum cake pan when she makes her Mexican Cornbread.

It makes it crunchy and delicious. She takes it to all the family gatherings at every holiday
meal.” -Tammy




