Buttermilk Cornbread – Healthy Style
2 cups of buttermilk cornmeal mix (for semi-instant cornbread)
¼ cup sugar

½ cup margarine

1 cup low fat buttermilk

1 egg
1. Preheat the oven to 400 degrees with an iron skillet inside.
2. Combine cornmeal and sugar in a bowl.
3. Wisk together the egg and buttermilk in another bowl then combine the wet ingredients on top of the dry ingredients.
4.  Stir together until just blended and add margarine.  Stir again until just blended.

5.  Remove pan from oven, spray with cooking spray to grease, and add batter to pan.

6.  Cook for 20 to 25 minutes or until an inserted toothpick comes out clean.

Yield: 8 pieces
