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Corn
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Corn Meal Mix—Made with plain
flour and corn meal. This recipe makes
about 11 cups of corn meal mix.

1.

4 cups             corn meal

4 cups            plain flour 

11⁄2 cups        nonfat dry milk

Put corn meal, flour, and nonfat 
dry milk in a bowl. Stir.

2.

1⁄4 cup baking powder

1 Tablespoon salt

Add baking powder and salt. 
Stir real good.

3.

11⁄2 cups    vegetable shortening

Add shortening. 
Cut it in the meal. 
Use 2 knives. 
Make it look like peas.

Use Corn Meal Mix To Make: Muffins, Biscuits, Gingerbread, Pancakes, Corn Bread

VEGETABLE
SHORTENING
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How To Store Corn Meal Mix:
Put corn meal mix in clean dry jars. 
Put lids on jars. Turn lids tight.
Keep corn 
meal mix 
in a dry place.

Corn Meal Mix—Made with self-ris-
ing flour and corn meal. This recipe
makes about 11 cups of corn meal mix.

1.

4 cups self-rising flour

4 cups corn meal

11⁄2 cups nonfat dry milk

Put flour, corn meal, and nonfat dry milk
in a bowl. Stir.

2.

11⁄2 cups      vegetable shortening

Add shortening. Cut it in the meal. 
Use 2 knives. Make it look like peas.

Store corn meal mix in clean dry jars.

Corn Meal Muffins—This recipe
makes 12 muffins.

1. Turn on oven. Set it at 425°. 
This is a hot oven.

2.

3 cups corn meal mix

Put corn meal mix in a bowl.

3.

2 eggs                   1 cup water

Crack eggs in a 
small bowl. 
Add water. Beat.

Add to mix. Stir until mix is wet. 
Batter will have lumps.

4.
Grease muffin pan with shortening or oil.

Put batter in muffin pan. Use a spoon.
Fill each muffin cup half full.

5.
Bake in hot oven. Bake about 15 to 20
minutes. Bake until brown.

Use Corn Meal Mix To Make:
muffins biscuits
gingerbread pancakes
corn bread
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Corn Meal Gingerbread—This recipe
makes 1 cake.

1. Turn on oven. Set it at 425°. 
This is a hot oven.

2.

1 egg Crack egg in a 
small bowl. Beat it.

3.

1⁄2 cup            syrup

3⁄4 cup         
buttermilk

Add syrup and buttermilk. Stir real good.

4.

1⁄2 cup       butter or margarine

Melt butter or margarine. 
Add to bowl. Stir.

5.

21⁄4 cups          corn meal mix
Put corn meal mix in another bowl.

6.

1⁄2 cup           brown sugar

3⁄4 teaspoon        cinnamon

3⁄4 teaspoon           
soda

Add brown sugar, cinnamon, and soda to
corn meal mix. Stir real good.

7. Make a hole in dry mixture. Pour egg
mixture in hole. Stir until mix is wet.

8.

3 apples (if you want them)
Peel and cut them. Add to bowl. 
Stir real good.

9.Grease a pan with shortening. 
Sprinkle a little corn meal in the pan.
Pour out corn meal that does not stick.

10. Pour batter in pan.

11.
Bake in hot oven. Bake for 35 minutes.
Bake until done.
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Corn Bread—This recipe makes 12
pieces.

1. Turn on oven. Set it at 425°. 
This is a hot oven.

2.

41⁄2 cups              corn meal mix

Put corn meal mix in a bowl.

3.

2 eggs         11⁄3 cups water

Crack eggs 
in a small bowl. 
Add water. Beat.

Add eggs and water 
to corn meal mix. 
Stir until mix is wet. 
Batter will have lumps.

4.
Grease a pan with shortening. 
Pour batter in pan.

5.
Bake in hot oven. Bake 25 minutes. 
Bake until brown.

Corn Meal Biscuits—This recipe
makes 12 biscuits.

1. Turn on oven. Set it at 425°. 
This is a hot oven.

2.

2 cups          corn meal mix
Put corn meal mix in a bowl.

3.

1⁄2 cup water

Add water. Stir. Dough will be soft.

4.
Grease a pan with shortening. 

Drop a little 
dough on pan. 
Use a spoon. 
This makes one 
biscuit. 

Make all biscuits like this.

5.
Bake in hot oven. Bake 10 to 12 minutes.
Bake until brown.
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Corn Meal Pancakes—This recipe makes about 18 pancakes.

1.

2 cups             corn meal mix

Put corn meal mix in a bowl.

2.

1 egg 1 cup water

Crack egg in a bowl. 

Add water. Beat. 

Add egg and water to mix. 
Stir real good.

3.

2 Tablespoons      vegetable shortening

Put shortening in frying pan. 
Let it melt.

4.
Drop batter in hot shortening. 
Use a spoon.

5.
Cook pancakes on medium heat. 
Bubbles will come on top of pancakes. 
Then turn pancakes. Brown both sides.

VEGETABLE
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Evelyn F. Crayton, Extension Foods and Nutrition Specialist, Professor, Nutrition
and Food Science, Auburn University

Trade names are used only to give specific information. The Alabama Cooperative Extension
System does not endorse or guarantee any product or producer and does not recommend
one product or producer instead of another that might be similar.

For more information, call your county Extension office. Look in your telephone directory
under your county’s name to find the number.

Issued in furtherance of Cooperative Extension work in agriculture and home economics, Acts of May 8 and June
30, 1914, and other related acts, in cooperation with the U.S. Department of Agriculture. The Alabama
Cooperative Extension System (Alabama A&M University and Auburn University) offers educational programs,
materials, and equal opportunity employment to all people without regard to race, color, national origin, religion,
sex, age, veteran status, or disability. UPS, 5M13, New June 1998, EFNEP-104EFNEP-104

Your family is happier when you cook
good food.
A good diet has meats, eggs, cheese,
or dry beans or peas every day.
It also has fruits and vegetables.
A good diet has milk and cereals.


