


Snack/Accompaniment
14p (recipe £1.43)
25 Minutes

ONCE YOU HAVE MADE THIS DELICIOUS, SIMPLE 10 Minutes
CORNBREAD, YOU WILL WANT TO MAKE IT AGAIN

AND AGAIN. VERSATILE AND DELICIOUS, YOU CAN

EASILY ADD DIFFERENT HERBS AND SPICES TO

CREATE YOUR OWN VERSION.

INGREDIENTS METHOD

30g Melted Butter . Preheat the oven to 180C . Remove from oven and leave to
200g Cornmeal/polenta flour (try to - Beat together the eggs and sitin the tin for 5 minutes before

find a fine one) buttermilk. Add the melted butter. turning out onto a cooling rack.

: : : . Leave to cool for a few minutes.
1509 Plain Flour . Mix together all the dry ingredients 2
d . (including the chilli). Mix in the eggs/ Serve warm with soup, cheese or
2Tsp Baking Powder buttermilk/butter mixture. Mix well sliced meats.
2 Tsp Salt to form a smooth batter. . It can be stored in an airtight

500m| Buttermilk . Grease and line a loaf or cake tin with container for 3-4 days.

1Tsp Chilli Flakes parchment paper.
. Place in the oven and cook for 25
2 Eggs

minutes, after which it should be
nicely risen and browned on top.
Check if it is cooked by inserting

a skewer through the middle. If it
comes out clean, it is cooked through.

Per serving:
Energy 127kcal, Fat 4.7g, Carbohydrates {
28.79, Fibre 1.4g, Protein 6.5g, Salt 0.5g The

Dairy|/Council




