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EASY CORNBREAD
© A Nora Mill Favorite ®

1 c. NORA MILL 2 eggs (beaten)

Plain Cornmeal 1/4 c. vegetable oil
1/2 tsp. baking soda 1 c. sour cream
1/2 tsp. salt. 1/2 c. creamed corn
1/2 tsp. baking : &

powder

Preheat oven to 400° . Stir NORA MILL Plain
Cornmeal with other dry ingredients. Combine
beaten eggs, vegetable oil, sour cream and
creamed corn. Add mixiure to dry ingredients.
Boke in a wellgreased iron skillet or muffin pan
for 25-30 minutes o

SOUTHERN CORNBREAD
11/2¢ NORAMIL 1 c. buttermilk

Plain Cornmeal ~ 1/4 ¢ vegefable oil
1/2 tsp. baking soda 1 egg
1 tsp. salf

Preheat oven to 400° F. Stir together NORA
MILL Cornmeal with baking soda and salt.
Combine buttermilk, vegetable oil and egg. Mix
dry and liquid ingredients. Bake in a well-
greased iron skillet or muffin pan for 25-30
minutes.
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»
Aunt Elese’s THIN JOHNNYCAKES
MExICAN CORNBREAD 1 c. NORA MILL I egg [at room
s o Plain Cornmeal temperaturs]
réémed s 1 tsp. sugar 1/2 c. mik {at
S : 3/4 tsp. salt room femperature)
sl 1 c. boiling water Vegetable oil for
griddle

Combine NORA MILL Plain Cornmeal, sugar

_ and salt. Add water; sfir until smooth. Let stand
2 minutes. Beat egg and milk together; sir info

ombine NORA MILL cornmegl mixture and blend well.

ringredients. Mix

Heat a lightly oiled griddle o hot but not
smoking. Drop batter by heaping tablespoonfuls
onto hot griddle. Cook 2-3 minutes until
bubbles appear on tops of each ccke. Turn and
cook 2 minutes more until bottoms are
browned. Makes 20 servings.
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To maintain the flavor 10
and nutritive qualities of whole

grains, they should be kept

in airtight containers in the

refrigerator or freezer. *4[3“&%\
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Heat greased iron cor old
oven until hot-Combine NORA

with baking seda and salt. Mix v i
vegetable oil. Add buttermilk and syrup c:nd stir
well. Bake for 25-30 minutes or until golden
brown.
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