Corn Bread Study

Types of Cornbread

Cornbread is a popular item in soul food enjoyed by many people for its texture and scent. Cornbread can be baked, fried or, rarely, steamed. Steamed cornbreads are mushy, chewier and more akin to cornmeal pudding than what most consider to be traditional cornbread.

Baked cornbread
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Home baked cornbread made with blue cornmeal

Cornbread is a common bread in United States cuisine, particularly associated with the South and Southwest, as well as being a traditional staple for populations where wheat bread was prohibitively expensive. In some parts of the South it is crumbled into a glass of cold buttermilk and eaten with a spoon, and it is also widely eaten with barbecue and chili con carne. In rural areas of the southern United States in the mid 20th century cornbread, accompanied by pinto beans (often called soup beans in this context) or honey, was a common lunch for poor children. It is still a common side dish, often served with homemade butter, chunks of onion or scallions. Cornbread crumbs are also used in some poultry stuffings; cornbread stuffing is particularly associated with Thanksgiving turkeys.

In the United States, Northern and Southern corn bread are different because they generally use different types of corn meal and baking techniques.[1] A preference for sweetness and adding sugar or molasses can be found in both regions, but saltier tastes are sometimes more common in the South, and thus favor the addition of frying the bread with such additions as cracklins. Sometimes, cornbread is crumbled and served with cold milk similar to cold cereal. In Texas, the Mexican influence has spawned a hearty cornbread made with fresh or creamed corn kernels, jalapeño peppers and topped with shredded cheese.

Skillet-baked cornbread (often simply called skillet bread or hoecake depending on the container it's cooked in) is a traditional staple of rural cuisine in the United States, especially in the Southern United States which involves heating bacon drippings, lard or other oil in a heavy, well-seasoned cast iron skillet in an oven, and then pouring a batter made from cornmeal, egg and buttermilk directly into the hot grease. The mixture is returned to the oven to bake into a large, crumbly and sometimes very moist cake with a crunchy crust. This bread will tend to be dense, meant more as an accompaniment than as a bread meant to stand on its own. In addition to the skillet method, such cornbread can also be made in sticks, muffins or loaves.

A slightly different variety, cooked in a simple baking dish, is associated with northern US cuisine; it tends to be sweeter and lighter than southern-style cornbread; the batter for northern-style cornbread is very similar to and sometimes interchangeable with that of a corn muffin. A typical contemporary northern U.S. cornbread (referred to in the South as "Yankee Cornbread") recipe contains half wheat flour, half cornmeal, milk or buttermilk, eggs, leavening agent, salt, and usually sugar, resulting in a bread that is somewhat lighter and sweeter than its more traditional southern counterpart. In the border states and parts of the Upper South, a cross between the two traditions is known as "light cornbread."

Unlike fried variants of cornbread, baked cornbread is a quick bread that is dependent on an egg-based protein matrix for its structure (though the addition of wheat flour adds gluten to increase its cohesiveness). The baking process gelatinizes the starch in the cornmeal, but still often leaves some hard starch to give the finished product a distinctive sandiness not typical of breads made from other grains.

Basic Version:

· 1/4 cup of butter
· 1 cup of white or yellow cornmeal (I use fresh ground)

· 1 cup of all purpose flour or Bisquick or fresh ground whole wheat flour

· 1/4 cup of granulated white sugar

· 4 tsp of baking powder

· 1/2 tsp of salt

· 1 cup of milk or buttermilk

· 1 egg

· 1/4 cup of vegetable or olive oil

(Preheat oven to 425F.)
Place the butter into a 10-inch heavy bottom ovenproof frying pan or cast iron skillet and heat in the oven until butter is melted.

NOTE- Heating the butter in the skillet until it's hot and melted before adding the batter, guarantees a desirable CRISPNESS on the outer edges of the bread.

While the pan is heating and the butter is melting, prepare your cornbread batter.

In a large mixing bowl, stir together the cornmeal, flour, sugar, baking powder, salt, buttermilk and egg until well blended- wire whisk if possible.

Pour batter into the HOT and buttery skillet (batter will sizzle), return to the oven and bake for 20 - 25 minutes until bread is golden brown and a toothpick or cake tester inserted into the center will come out clean.

Remove from oven and let cool on a wire rack for approximately 5 minutes.

Invert cornbread onto a large plate and cut into wedges.

Makes 6 - 8 cornbread wedges.

Using a mix Version:

· 3 T real butter

· 2 c. self rising corn meal mix

· 1/4 cup oil

· 1 1/4 cup whole milk

· 1 egg

· 4 heaping Tablespoons of sugar


Directions
Put 3 T real butter in cast iron skillet and preheat oven at 400 degrees
Combine rest of ingredients until just combined getting the big lumps out.

Pour into hot skillet- do not stir butter in. The butter will make a ring around

Bake 20-25 minutes. Get out of the pan quick so the next recipe can go in because it will get gone fast!

Another Version:

The key to making good Southern Cornbread is in the pan. While you can make it in a baking pan or dish, it's just not going to taste the same as made in a cast iron skillet. Something about the cast iron (which is good for you and makes your blood stronger) allows for enough air circulation so that the cornbread gets that crispy, crunchy crust that is the signature of Southern Cornbread.

To make Southern Cornbread you'll need:

· 2 cups self rising cornmeal (yellow is better) 

· 1 TBS sugar 

· 2 eggs 

· 2 TBS cooking oil (or bacon grease) 

· 1 ½ cup milk 

· 3 TBS butter (or margarine) - goes in the cast iron pan and not in the batter 

Directions:
Preheat the oven to 425 degrees. You can go ahead and put the 3 TBS of butter (margarine) in the pan and stick that in the oven to melt. Just watch and make sure you don't scorch the butter.

Measure out the cornmeal and add the TBS of sugar on top. It does not have to be mixed before it's poured in later.

Lace Hoe Cake Cornbread
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2 cups plain enriched white cornmeal, sifted 
2 1/2 cups water 
1 teaspoon salt 
1 1/2 tablespoons vegetable oil 
In a large bowl, mix together the cornmeal, water, and salt; allow mixture to sit for a few minutes. Spray a flat cast-iron griddle with a non-stick cooking spray and then drizzle with vegetable oil. 
Heat cast iron skillet over medium heat. Pour about 3 (2-ounce) ladles full of the batter on the skillet. The batter will sizzle and have a lacy appearance. NOTE: If the batter gets too thick add a bit of water. 
When the edges of the hoe cake are slightly brown, place a wet glass plate over the top. With a dishcloth, grab the handle of the pan, flip the pan and hoecake onto the plate. Slide the hoecake off the plate back in the pan to cook the other side, and cook until golden brown. 
 
Stir the batter and add additional vegetable oil to the pan before making your next hoecake. 
Texan Cornbread
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Here’s a classic Texan cornbread recipe, baked in a cast iron skillet, of course. Be sure and get the cast iron good and hot, as that’s what sears the batter and makes for a crispy, crunchy crust.

Cornbread
Ingredients:
2 cups of cornmeal (yellow or white)
½ cup sifted flour
1 teaspoon baking powder
1 teaspoon salt
1 egg lightly beaten
2 cups buttermilk
2 tablespoons bacon drippings or vegetable oil

Method:
Preheat oven to 450 degrees.
Put the drippings or oil in a cast iron skillet and place it in the oven for a few minutes until it’s sizzling.
Mix together dry ingredients. Set aside.
Whisk egg and buttermilk. Mix with dry ingredients
Take cast iron skillet out of oven, and pour hot oil into batter, and mix.
Pour batter into cast iron skillet, bake in oven for 20 minutes. Cornbread should be brown on top and pulling away from the sides of the skillet.
