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Buttermilk Cornbread 

(Adapted from “Grandmother’s Buttermilk Cornbread” on http://allrecipes.com) 

Ingredients: 

 ½ cup unsalted butter + extra to grease pan (OR bacon grease to grease your pan, about 1 

tbsp.) 

 2/3 cup granulated white sugar 

 2 large eggs, lightly beaten 

 1 cup buttermilk 

 ½ tsp. baking soda 

 1 cup cornmeal 

 1 cup unbleached, all-purpose flour 

 ½ tsp. kosher or sea salt 

Directions: 

 Preheat oven to 375 degrees F (175 degrees C). Grease an 8” square pan or 9” pie pan 

 Melt butter in medium saucepan  

 Remove from heat and stir in sugar 

 Quickly add eggs and beat until well blended 

 Combine buttermilk with baking soda in a measuring cup and mix  

 Stir buttermilk mixture into butter/egg mixture in saucepan  

 Stir in cornmeal, flour and salt until blended with few lumps remain 

 Pour batter into the prepared pan. 

 Bake in the preheated oven for 30 to 40 minutes, or until a toothpick inserted in the center 

comes out clean. It will take closer to 30 minutes if using the 9” pan as opposed to the 8” 

pan 

Alternately: If you have a cast iron skillet you can cook this in that pan to get a crispy crust. To 

do this, preheat the skillet with 1 tbsp. of butter or bacon fat in it in the oven while you preheat it. 

When the cornbread batter is ready and the cast iron pan is hot, remove the pan from the oven 

(with potholders please!), pour the batter into the pan evenly and bake for 20-25 minutes or until 

a toothpick inserted into the center comes out clean. 

You can also make some variations to this recipe by adding some cayenne pepper to spice it up, 

adding some shredded cheddar, adding a handful of frozen corn to the batter and/or adding 

crumbled bacon to the batter 
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Top it with butter and/or honey. I like both!  


