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L-‘/é" CORN BREAD- FAT FREE Metric

240ml Yellow Cornmeal 240ml All-Purpose Flour 120ml Granulated Sugar

. . 1
5ml Baking Powder 5ml Teaspoon Baking Soda 1 5 ml Salt

360ml Non-fat Yogurt, Plain or Flavored 2 Large Eggs, beaten

Preheat the oven to 350 degrees Fahrenheit (175degrees Celsius)
Lightly grease one 23 cm (9”) square Baking Pan.
In a bowl combine all the dry ingredients and mix well.

In another bowl, combine the wet ingredients and mix well. — # =
Stir the dry ingredients into the wet ingredients. N P
Mix well, but do not overmix. 7_5\/3%&0“&&%

Pour the batter into the Baking Pan. Z|'='yjly“yﬂ:

Bake the Cornbread on the center rack of the oven for 35 to 45 minutes, until the top is brown
and a toothpick comes out clean.

Let the Cornbread cool on a rack until you can handle it easily, then turn it out onto a plate. Let
it cool completely.

Store the Cornbread in an airtight container.

There are approximately 1750Calories in one cornbread
made from this recipe
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