Rosemarie’s Corn Bread

Ingredients

1 cup flour

1 cup white corn meal

Y4 cup sugar (I usually use more)

4 teaspoons baking powder (I usually use more)
% teaspoon salt

2 eggs
1 cup milk

Instructions
Preheat oven to 425 degrees Fahrenheit.

Mix all ingredients. Pour % cup oil (Mazola, Wesson or whatever you use) into skillet or baking
pan and place into oven. When oil is hot, pour into your batter. Stir well, pour into baking pan.

Bake for 20-25 minutes. Enjoy.



