Basic Cornbread

Dry Ingredients




Wet Ingredients

1 
cup
Cornmeal



1
cup
Milk

1
cup
Flour




1
Egg

1/2
tsp.
salt

1/4
cup
sugar

4
tsp.
Baking Powder

Combine dry ingredients in a 1 quart Ziplock and mix thoroughly.  Add dry mix to egg and milk in a bowl.  Stir until most of the lumps are gone.  Pour the batter into a previously greased or oiled 9 or 10 inch round cake pan.  I like to spray the pan with a spray oil like PAM.  

Bake in a dutch oven on a raised plate.  Invert a metal TrailChef plate in the bottom of the dutch oven.  Set the cornbread pan on the inverted plate. I use 8-12 briquet size coals on top and 10-15 on the bottom for a 12 or 14 inch dutch oven.  Pre-heating the oven while you are putting the ingredients together is best.  Depending on conditions, wind, coal size, etc. check the bread after about 15 minutes.  Total cook time is usually 25-35 minutes. Look for a dry knife blade when inserted into the center of the cornbread.  Bake to your desired top color.  A light spray of oil on the top of the cornbread at the first check will give a nice browned surface quicker.  


Jim's Favorite Cornbread
Additional Ingredients


1/2
cup
Creamed corn, canned

1/3
small
onion, chopped finely

1
med.
Jalapeno pepper, no seeds, very finely chopped.


 Use the Basic Cornbread recipe above with only 3/4 cup of milk (instead of 1 cup).  Add the additional ingredients to the batter and stir in thoroughly.  Usually adds about 10 minutes to the cooking time.  


If you don't like one of the additional ingredients leave it out of the mix.  Sometimes, I also like to add a half teaspoon of minced/chopped garlic.

