
18 Wičhózaŋni Étkiya Lolʼíwaȟʼaŋ

Ingredients
• 1 cup sifted all-purpose fl our
• ¼ cup sugar
• 3 teaspoons baking powder
• ³⁄๞ teaspoon salt
• 1 cup yellow cornmeal
• 2 eggs
• 1 cup milk
• ¹/๞ cup vegetable oil

Directions
1. Preheat oven to 425°; grease 9x9x2-inch

pan.
2. Combine fl our, sugar, baking powder, and

salt; stir in cornmeal.
3. Add eggs, milk, and oil. Stir until mixed

(do not over mix!) Pour into greased
pan.

4. Bake for 20 to 25 minutes.
5. Cut into 9 3x3-inch pieces

Corn Bread
Serves 9, 1 piece per serving




