Cornbread Recipe
2 cups self-rising, white cornmeal (Dixie Lilly is my favorite but others will do as well)

1 cup flour

2 1/2 cups buttermilk

Preheat oven to 450 degrees with well-oiled cast iron pans (not PAM)

Mix all ingredients together with a spoon just before adding it to the pan.  Make it about the same consistency as thick pancake batter.

Bake about 20 minutes until light brown and cracking on top.

Broil for a minute or two (if needed) until golden brown

