My Daddy’s Cornbread 

If I have one culinary failure, it’s cornbread. I can’t make cornbread. I’ve finally accepted that fact. My poor husband has been forced to endure years of my efforts. Fortunately, most of the time we can look at it and tell that it isn’t edible. Once it was even a greenish color. I can make it out of a box, however, cornbread mixes usually have sugar in them and I don’t like sweet cornbread.
My Dad, on the other hand, makes the world’s best (in my biased opinion) cornbread. My parents live in South Carolina and I have even tried talking to my Dad on the phone while I mixed the ingredients by his instructions. Even after we converted the recipe to measurable amounts, I couldn’t make it. My Dad also didn’t ever really measure the ingredients. It was “about this much” of this or that. For that to work, the instruction has to be visual. So, he made it and measured each item. It worked for him. Not for me.
We did finally find a solution to the problem. I go home to visit my parents several times a year. Each time I go, my Dad makes three cakes of cornbread (in an iron skillet). We cut them in half, put them in freezer bags and I freeze them. That way my husband can have homemade cornbread without having to endure my continued failed efforts to make it. We’re both happier this way. Cornbread freezes very well.
One of the secrets to my Dad’s great cornbread is Duke’s mayonnaise. I was surprised to find that he puts mayo in cornbread, but he does. It makes all the difference in the world. I know that some of you use salad dressing type mayo or some other sweetened mayo, which may or may not work for this recipe. You will have to decide for yourself.
If you try this recipe and like it, please let me know. I’m sure my Dad would be pleased to know other’s enjoyed his cornbread too.  I recommend it with a large plate of pinto beans with onions. Hobert likes to break it up into a bowl and add diced tomato, onions and milk. However you try, I think you will like the results.

Country Cornbread
2-Cup Self-Rising Cornmeal

2/3-Cup Self-Rising Flour

2 Eggs

2 Serving Spoons Mayonnaise (generous spoons)

1 Tbsp Shortening

Buttermilk

Preheat oven to 350 degrees. Grease cast iron skillet with shortening. Mix all dry ingredients together first. Then add the eggs, mayo, shortening and enough buttermilk to get to a thick pancake batter consistency.

Pour into cast iron skillet and place in middle of the center rack of your oven. Bake for 20-25 minutes or until browned and toothpick inserted into center comes out clean.

