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INGREDIENTS

1 cup
All-Purpose Flour
1 cup
Cornmeal
1 ½ tsp
Baking Powder
½ tsp
Baking Soda
½ tsp
Salt
2 tblsp
Sage, Minced
2 tblsp
Brown Sugar
2 
Eggs
1 cup
Buttermilk
3 tblsp
Butter, Melted
DIRECTIONS

1. Preheat oven to 425 degrees.
2. Sift together the flour, cornmeal, baking powder, baking soda, and salt.

3. Add the sage and brown sugar.

4. In a separate bowl mix the eggs, butter, and buttermilk.

5. Stir liquids into the dry ingredients; do not over-combine.

6. Preheat an iron skillet in oven for 5 minutes.

7. Pour batter into skillet and cook for 25 to 30 minutes or until a toothpick comes out clean.

Cornbread will store in the refrigerator for up to a week.



