Corn Meal Recipes

CORN MEAL MUSH:

e 5 cups boiling water

e 1 Teaspoon salt

e 1 cup cornmeal

Add sald to water and bring to rapid boil. Slowly, but steadily, sprinkle in cornmeal, stirring constantly. Reduce
heat and cook, with frequent stirring for 15 to 20 minutes. Serve hot (like oatmeal) with butter and sugar or honey,
depending on your taste. Makes 4 to 6 servings.

FRIED CORNMEAL MUSH:

After the cornmeal is cooked according to the above directions, pour into loaf pan and cool thoroughly. Then,
cover and store in refrigerator for 1 to 2 days if desired. When you are ready for fried mush, remove from pan and
cut into % or %2 inch slices. The thinner the slice, the crispier the fried pieces will be. Heat 1 to 2 tablespoons of
bacon fat or butter in a heavy skillet. Fry until crisp and brown on both sides. Serve hot with butter and syrup or
jelly.

SKILLET CORN BREAD:

o 1 large egg
1 % cups cornmeal
1 scant teaspoon salt
1 scant teaspoon baking soda
2 cups buttermilk
1 2 to 2 teaspoons bacon grease
1 scant teaspoon baking powder
Mix the egg into the buttermilk in a medium bowl. Then add the cornmeal and beat it well into the batter, which
should be thin. :

Put enough bacon grease in a 9 or 10 inch cast iron skillet to coat the bottom and the sides with a thin film.
Then put the skillet in a cold oven, and begin preheating the oven to 450 degrees. When the oven reaches 450
degrees, the bacon grease should be just starting to smoke. Add the baking powder, baking soda and salt to the
batter and beat well. Pour all at once into hot pan and return to oven. Bake 15 to 20 minutes and serve with butter.

BAKED CORNMEAL DUMPLINGS:
e 2/3 cup all purpose flour
3 tablespoons grated parmesan cheese
1 tablespoon minced parsley or 1 teaspoon dried parsley flakes
Y4 teaspoon salt
2/3 cup cornmeal
2 teaspoons baking powder
Y4 cup vegetable oil.
2 cup milk
1 quart chicken broth




Mix first six items. Combine milk and oil; stir into dry items. Bring broth to boil; put into 2 2 quart dish. Drop
batter in six mounds into broth. Cover and bake at 400 degrees for 20 to 25 minutes or until toothpick comes out
clean. Do not lift cover while baking. Makes six servings.

SCRAPPLE:
2 ' cups cornmeal
1 tablespoon brown sugar
Y2 pound cooked sausage
6 "2 cups water
1 teaspoon salt
Blend cornmeal in 2 cups water. Have remaining 4 Y% cups water boiling. Add blended cornmeal mixture, sugar,
salt, and pork. Pour into well-greased pan. When set, slice and brown on both sides in skillet, using medium-low

heat. Serve with maple syrup.

GOLDEN CORNBREAD:
o 2eggs
1 cup milk*
Y4 cup vegetable oil or melted shortening
1 % cups cornmeal
1 cup flour
1 cup sugar
2 Y4 teaspoons baking powder

% teaspoons salt

Preheat oven to 450 degrees. Grease 8 or 9 inch square pan. Combine all ingredients in order listed, stir until
smooth. Pour batter in prepared pan. Bake 20-25 minutes. Makes 9 servings.

*Batter should be creamy and pourable. If batter seems too thick, add a little more liquid.

CORN MUFFINS:
Preheat oven to 450 degrees. Grease 12 medium muffin cups. Prepare batter as directed for “Golden
Cornbread.” Pour batter into prepared muffin cups. Bake 15-20 minutes. More sugar may be added for a sweeter

muffin if you desire.

CORN MEAL PANCAKES:
1 egg, lightly beaten
2 cups buttermilk
2 tablespoons vegetable oil or melted shortening
1 % cups corn meal
1 teaspoon each of baking soda, salt and sugar
Combine ingredients in order listed in a mixing bowl; stir until smooth. Pour batter onto heated(340 degree)
lightly greased skillet or griddle, about % cup for each pancake. Brown on one side, turn and brown on other side.

Makes about 20 pancakes.

SOFT TACO SHELLS:
e 1 cup flour
e legg

e ] cup cornmeal



e enough water to make a batter like pancake batter

Spray a 10 inch frying pan with cooking spray. For each taco, pour % to %z cup batter into hot frying pan. Turn
and cook other side. These cook quickly! Fill with your favorite taco recipe.

POLENTA CON SALSICCIA:

e | pound Italian sausage

e 1 pound mushrooms

e 2 tablespoons olive oil.

In a large heavy pan, add the ingredients above. Cook slowly, stirring occasionally, until mushrooms and
sausage are lightly browned. Slowly stir in a mixture of 2 % cups or tomatoes, and 1 teaspoon of salt. Simmer 20-30
minutes.

Meanwhile, bring to boiling in a saucepan 3 cups water and 1 Y teaspoons of salt. Gradually stir in a mixture
of 1 cup of cornmeal and one cup of cold water. Continue boiling, stirring constantly until mixture is thickened.
Cover, lower heat, and cook slowly 10 minutes or longer. Transfer cooked cornmeal to a warm platter and top with
the tomato mixture. Sprinkle with grated parmesan or romano cheese. Serve immediately. Makes 6 servings.

CORNBREAD DRESSING:

2 cups buttermilk

2 teaspoons baking powder

1 % cups flour

2 teaspoons salt

2 onions

Y4 teaspoon soda

1 % cup corn meal, self rising
1 egg

3 tablespoons shortening

1 cup celery

Bake bread at 425 degrees until brown. Chop onions and celery; sauté in margarine. Crumble bread, pour 2 cups

boiling water over and cover. Add onions, celery, 4 eggs, ' teaspoon sage (optional) and salt. Add broth of your
choice for flavor and consistency desired.

HUSH PUPPIES:

e 4 cup sifted all-purpose flour

e 4 teaspoon salt

e 1 small onion, finely chopped

e | tablespoon sugar

e 1Y cups cornmeal

e % cup milk

Sift together dry ingredients. Add onion. Add egg and milk and stir lightly. Drop a teaspoon of batter for each
hush puppy into hot deep fat, a few at a time. Fry until golden brown. Drain on absorbent paper. Makes 2 dozen.




CRISP CORNMEAL WAFFLES:
e 1 cup all- purpose flour
e 1 cup cornmeal
e 2 cup cornstarch
e | teaspoon salt
e ] teaspoon baking powder
e 4 teaspoon baking soda
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1 %2 cups buttermilk

Y2 cup milk

s cup canola oil

2 large eggs, yolks separated

1 tablespoon sugar
Heat oven to 200 degrees. Mix flour, cornmeal, cornstarch, salt, and baking powder in a medium bowl. Combine
buttermilk, mil, and oil in another bowl. Whisk egg yolks and set aside.

Place egg whites in a mixing bowl and beat to soft peaks. Sprinkle in sugar and beat till firm.

Pour buttermilk mixture into flour mixture and whisk. Add egg whites to batter in dollops and gently fold in
with spatula.

Add batter to waffle iron and cook till golden brown. As each waffle finishes, set on warm oven rack for 30
minutes to make crisp.

**CORN MEAL TIP: For longer storage, place in tightly sealed container. **




