Southern-Style Corn Bread – buttery, crispy-edged, fluffy corn goodness!
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Ingredients:

1 cup yellow cornmeal 

1 cup all-purpose flour 

½ teaspoon salt 

2 teaspoons baking powder 

½ teaspoon baking soda 

2 eggs, beaten 

1⅓ cups buttermilk 

2 tablespoons unsalted butter, plus about 3 tablespoons melted butter for greasing the pan and about 3 tablespoons for drizzling over the top before baking

Preparation:          

Preheat oven to 425° F.  Put  about 3 tablespoons butter in an 8” x 8” glass or other pan and place it in the oven to preheat until almost smoking hot (the butter doesn’t have to be melted first, of course!). 
In a first, large mixing bowl, combine the cornmeal, flour, salt, baking powder and soda. In another large mixing bowl, whisk together the eggs, buttermilk, and 2 tablespoons melted butter. Make a well in the middle of the dry ingredients. Pour in the wet ingredients and gently fold together just until all the ingredients are moistened (the batter will be like a thick pancake batter). 
Carefully, with heavy oven mitts, lift the hot pan out and turn to coat all of the inside surface well with the melted butter in it. Pour in the batter, drizzle it well with a few tablespoons of melted butter to insure it gets crusty and return to the oven. Bake for about 20 to 25 minutes, until browned. If making in iron corn-stick molds, bake 15 – 20 minutes. A toothpick inserted in center should come out clean when done. 

Tips:
·  Sprinkle a little cornmeal in the hot pan before adding the batter so it’s crispier.

·  No buttermilk? Blend 1⅓ cups milk with 4 teaspoons lemon juice or vinegar!
·  2 tablespoons of mayonnaise can be substituted for the 2 eggs.

·  You can use all cornmeal, or lessen the amount of flour in the recipe.

·  Use muffin or corn-stick pans (preferably iron), to vary the shape.

·  Instead of baking, try frying the batter like pancakes sometime! 

