LEE BAILEY'S

Sour Cream
-  Cornbread

Serves8to 10
Active: 25 min.; Total: 1'/: hr.

This simple Southern-style
cornbread harkens to cookbook
author Lee Bailey's Louisiana
upbringing and highlights his sim-
ple entertaining and cooking style.
Bailey calls for baking the corn-

1Heat the oven to 350° and grease . . T
a 9-inch round cast-iron skillet. S S A e
In a medium bow!, whisk the oil .
with the sour cream, eggs, onion,

and corn until evenly combined. In
another bowl, whisk the cornmeal

APPRECIATION

breadin acast-iron skillet, but with the baking powder and salt. o S
you can substitute a well-greased Add the dry ingredients to the wet e :
9-inch metalbaking pan. ingradients and stir until they form.
> i asughttylumnybotfev A S -
/s cup vegetableoil,plus = - L.
more for greasing 2 Scrape halfthe batteggt e
1 cup sour cream " prepared skiltet, W?za:;f : = ;
2 large eggs, lightly beaten Y/« cup cheese, and spread the 3 A8 i
1. medium yellow onion, - remaining batteron top. Sprinkle =t =
- grated = ‘the top with the remaining cheese
One 16-0z.can creamed corn and bake untdaolden brown -
12  cups yellow cornmeal and.a too Tk
i 2 tsp. baking powder " LS
1 tsp. kosher salt es. Tr €8 = i
1 cup (aboutSoz.)grated ‘nckand cambreadcbbmf =g
\choddar cheese 20 minutes before serving.
& . ! i3




