
QUICK BACON SKILLET CORNBREAD 
6 	 Slices Bacon, Diced

½ 	 Cup Sifted All Purpose Flour

2 	 Teaspoons Baking Powder

1 	 Tablespoon Sugar

¾ 	 Teaspoon Salt

1 	 Cup Cornmeal

1 	 Egg

1 	 Cup, less 2 Tablespoons, Milk

2 	 Tablespoons Bacon Drippings


DIRECTIONS 
1. Place diced bacon in a fry pan, fry until bacon begins to brown, stirring frequently. 

2. Pour off excess fat. 

3. While bacon is frying, mix together flour, baking powder, salt and sugar. 

4. Add cornmeal. 

5. Beat egg with a fork and add with milk. 

6. Pour into dry ingredients and beat until just blended. 

7. Quickly add bacon drippings. 

8. Distribute bacon pieces evenly over the bottom of the fry pan. 

9. Pour in batter. 

10. Cover and bake at 300 degrees for 15 minutes. 

11. Invert, turning out cornbread onto cookie sheet. 

12. Grease fry pan again then slide cornbread back into the pan to brown the other side. 

13. Bake an additional 10 minutes. 


