Alabama Skillet Cornbread

Take your mouth south with this skillet cornbread recipe! Crispy on the outside, moist on the inside, and
drizzled with honey — it is so good, y’all.

Ingredients + 1 teaspoon salt

* 1 cup buttermilk

* 2 large eggs

* 1/4 cup honey

* 1/4 cup vegetable oil

« 2 Tablespoons butter

« 1 cup all-purpose our

« 1 cup plain yellow cornmeal
« 1 Tablespoon baking powder

Steps
1. Preheat oven to 400° F. Place butter into a 9-inch cast-iron skillet
and pop it into the oven to melt while it preheats.

2. In a medium mixing bowl, combine our, cornmeal, baking
powder, and salt.

3. In a separate bowl, whisk together buttermilk, eggs, honey, and oil. Add the wet ingredients to the
dry and mix until just combined.

4. Carefully remove the hot skillet from the oven and swirl melted butter to coat. Pour cornbread
batter into skillet, return to oven, and bake 22-25 minutes or until golden. The cornbread is ready
when a toothpick inserted comes out clean.

5. Serve with a pat of butter and drizzled honey.
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