CornBread (slightly edited)

Basic Version:

http://www.grouprecipes.com/91021/cornbread-in-cast-iron-skillet.html

	For 2-4
	For 4-8

	· 1/8 cup of butter
	· 1/4 cup of butter

	· 1/2 cup of white or yellow cornmeal
	· 1 cup of white or yellow cornmeal

	· 1/2 cup of all purpose flour or Bisquick or whole wheat flour
	· 1 cup of all purpose flour or Bisquick or whole wheat flour

	· 1/8 cup of granulated white sugar
	· 1/4 cup of granulated white sugar

	· 2 tsp of baking powder
	· 4 tsp of baking powder

	· 1/4 tsp of salt
	· 1/2 tsp of salt

	· 1/2 cup of milk or buttermilk (to make this, add a tsp vinegar to a cup of milk and let sit for 10 minutes)
	· 1 cup of milk or buttermilk (to make this, add a tsp vinegar to a cup of milk and let sit for 10 minutes)

	· 1 egg
	· 1 egg

	· 1/8 cup of vegetable or olive oil
	· 1/4 cup of vegetable or olive oil


Preheat oven to 425F and make the buttermilk

Choose 
(for small recipe) a small cast iron skillet or bean pot


(for large recipe) 8-10" cast iron skillet or a beat pot 



Heat in the oven, then add melted butter.

NOTE- Heating the butter in the skillet until it's hot and melted before adding the batter, guarantees a desirable CRISPNESS on the outer edges of the bread.

While the pan is heating and the butter is melting, prepare your cornbread batter.

In a large mixing bowl, stir together the dries:


cornmeal, flour, sugar, baking powder, salt, buttermilk and egg 

Add buttermilk and egg, wire whisking until well blended.

Pour batter into the HOT and buttery skillet (batter will sizzle), return to the oven and bake:


15 (toaster oven) min for the small one


20 (toaster oven) min for the double recipe

until bread is golden brown and a toothpick or cake tester inserted into the centre comes out clean.

Remove from oven and let cool on a wire rack for approximately 5 minutes.

Invert cornbread onto a large plate and cut into wedges.

Using a mix Version:

from: http://www.grouprecipes.com/47171/corn-bread--southern-in-cast-iron-skillet.html

· 3 T real butter

· 2 c. self rising corn meal mix

· 1/4 cup oil

· 1 1/4 cup whole milk

· 1 egg

· 4 heaping Tablespoons of sugar


Directions

Put 3 T real butter in cast iron skillet and preheat oven at 400 degrees

Combine rest of ingredients until just combined getting the big lumps out.

Pour into hot skillet- do not stir butter in. The butter will make a ring around

Bake 20-25 minutes. Get out of the pan quick so the next recipe can go in because it will get gone fast!

Another Version:

The key to making good Southern Cornbread is in the pan. While you can make it in a baking pan or dish, it's just not going to taste the same as made in a cast iron skillet. Something about the cast iron (which is good for you and makes your blood stronger) allows for enough air circulation so that the cornbread gets that crispy, crunchy crust that is the signature of Southern Cornbread.

To make Southern Cornbread you'll need:

from: http://suite101.com/article/SouthernCornbread-a1551

· 2 cups self rising cornmeal (yellow is better) 

· 1 TBS sugar 

· 2 eggs 

· 2 TBS cooking oil (or bacon grease) 

· 1 ½ cup milk 

· 3 TBS butter (or margarine) - goes in the cast iron pan and not in the batter 

Directions:

Preheat the oven to 425 degrees. You can go ahead and put the 3 TBS of butter (margarine) in the pan and stick that in the oven to melt. Just watch and make sure you don't scorch the butter.

Measure out the cornmeal and add the TBS of sugar on top. It does not have to be mixed before it's poured in later.

Lace Hoe Cake Cornbread

From: http://whatscookingamerica.net/Bread/HoeCakeCornbread.htm 
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2 cups plain enriched white cornmeal, sifted 
2 1/2 cups water 
1 teaspoon salt 
1 1/2 tablespoons vegetable oil 

In a large bowl, mix together the cornmeal, water, and salt; allow mixture to sit for a few minutes. Spray a flat cast-iron griddle with a non-stick cooking spray and then drizzle with vegetable oil. 

Heat cast iron skillet over medium heat. Pour about 3 (2-ounce) ladles full of the batter on the skillet. The batter will sizzle and have a lacy appearance. NOTE: If the batter gets too thick add a bit of water. 

When the edges of the hoe cake are slightly brown, place a wet glass plate over the top. With a dishcloth, grab the handle of the pan, flip the pan and hoecake onto the plate. Slide the hoecake off the plate back in the pan to cook the other side, and cook until golden brown. 
 

Stir the batter and add additional vegetable oil to the pan before making your next hoecake. 

Texan Cornbread

From: http://homesicktexan.blogspot.ca/2007/01/iron-pan-perfect-cornbread.html
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Here’s a classic Texan cornbread recipe, baked in a cast iron skillet, of course. Be sure and get the cast iron good and hot, as that’s what sears the batter and makes for a crispy, crunchy crust.

Cornbread
Ingredients:
2 cups of cornmeal (yellow or white)
½ cup sifted flour
1 teaspoon baking powder
1 teaspoon salt
1 egg lightly beaten
2 cups buttermilk
2 tablespoons bacon drippings or vegetable oil

Method:
Preheat oven to 450 degrees.
Put the drippings or oil in a cast iron skillet and place it in the oven for a few minutes until it’s sizzling.
Mix together dry ingredients. Set aside.
Whisk egg and buttermilk. Mix with dry ingredients
Take cast iron skillet out of oven, and pour hot oil into batter, and mix.
Pour batter into cast iron skillet, bake in oven for 20 minutes. Cornbread should be brown on top and pulling away from the sides of the skillet.

