
 

Pan Fried Cornbread 
Ingredients:  
1 1/2 cup of cornmeal 
3/4 cup of milk 
2 tbsp of oil 

Directions: 
Heat oil in frying pan.  
Gradually mix together cornmeal and milk, stir until mixture becomes a “pour” (thinner) 
consistency.  
Spoon mixture into frying pan, making 3-4” pancakes. Let sizzle, then flip when the edges are 
cooked and center begins to bubble. Continue to let sizzle until cooked throughly.  

Enjoy! 

For more great recipes like Chef Ann’s, visit our Facebook page at 
https://www.facebook.com/Sup-420158184833907/


