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Corn Bread 

Ingredients

6 T vegetable oil

2 cups Aunt Jemina Self-Rising White Buttermilk Corn Meal Mix

5 T sugar

1-1/2 cups milk

2 eggs

1. Heat oven to 350 F.

2. Heat vegetable in in 10-inch cast iron skillet or rectangular baking pan in oven 3-5 minutes

3. In large bowl combine all remaining ingredients and mix well.

4. Remove hot skillet from oven and tilt to coat pan evenly.

5. Pour excess oil into the corn bread batter.

6. Pour into hot skillet; bake 20 to 25 minutes.

7. Cornbread is done when bread is golden and top cracks and cornbread pulls away from the sides of the pan.
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