
Oven-Fried Cornbread 
Ingredients: 

2 cups self-rising cornmeal mix 
1 large egg 
1/4 cup salted butter, melted 
1-1/2 cups whole buttermilk  

Instructions: 

Grease a 10-inch cast iron skillet with shortening, add 1/4 cup oil, and preheat in a 450°F oven. Mix the 
cornbread batter in a large bowl. When the skillet is hot, move it to the stove, pour in the batter (it should sizzle), 
and bake at 425°F for 25–30 minutes. Flip upside down onto a plate, cut into triangles, and serve with butter. 

“Many people prefer this method of making cornbread; however, my personal favorite is 

greasing the skillet and sprinkling it with cornmeal mix, just like my mama did.” -Chris 

  


