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INGREDIENTS

1 cup a”-rurrosc flowr | cup buttermilk *

3y cup yellow cornmea| 'y cup melted butter, cooled unh] tepid
2 teaspoons LaKinj powder plus 2 tablespeon to grease pan
2 teaspeon baking soda | large €93

3y feaspoon salt 2 tablespoons honey

DIRECTIONS
|. Preheat oven to HOO°F.

2. In a cast iron skillet, melt all tne butter over medium heaton the stove

Once melted, remove from heat and allow to cool.

3. In a medium bowl, mix —hjd—he( the flovr, cornmeal, baKing poWJof, baKing
sodo, and salt, until there are no lumps.

4. [n a seperate bowl, mix -h;geH«u the buttermilk, melted butter, €99 and ‘me-
5. Make a well in the center of the J':j ff\jf&l;u‘d’s, ‘H\ey\ Mix in the wet

inﬁrciicn’rs- Stic just unhil lrﬂ inf)vcdiew\'s are moistened - dont overmix.
6. Spread (e.wm\'ni':j melted butter around the sKillet and povr ia batter.

7. Bake the cornbread unkil the cember Feels Just about set s |0-12 minvtes
in a cast icon Sk;f(c’r) 15-18 in & bul(ir:j pan .

* If you dont have buttermilk, you can make yovv' own by mixing together | cup of

milk and | fablespoon of lemon juice of vinegar. Allow mixture $o sit 10 minvtes then uvse,




