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Corn Bread 
1 cup sifted all purpose flour 
¼ cup sugar 
3 teaspoons baking powder 
¾ teaspoon salt 
1 cup yellow cornmeal 
2 eggs 
1 cup lowfat milk 
¼ cup canola oil 

 
1. Preheat oven to 425° F; grease 9x9 inch pan. 
2. Combine flour, sugar, baking powder, and salt; stir in 

cornmeal. 
3. Add eggs, milk, and oil. Stir until mixed. (Do not over 

beat.) Pour into greased pan. 
4. Bake for 20 to 25 minutes. 
5. Cut into nine 3x3 inch pieces. 
 
 
Variation: 
For low altitude (2,000 feet or below) increase baking 
powder to 4 teaspoons. 

 

 

 

 
*Recipe can be found in the Cent$ible Nutrition Cookbook available for purchase. Log on to 

www.uwyo.edu/centsible for more information. 
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