Mighty Good Cornbread

Ingredients:

10.25” cast iron skillet

1-1/2 cups self-rising cornmeal mix
1/2 cup of corn or vegetable oil

1 cup cream-style canned corn

1 cup sour cream

2 large eggs

Instructions:

Grease a cast-iron skillet thoroughly. Sprinkle the inside with cornmeal mix. Combine the above
ingredients and pour the mixture into the skillet. Bake at 425°F for 30 minutes or until golden
brown. Carefully remove from the oven and immediately flip the skillet upside down to release
the cornbread.




