SOUTHERN CORNBREAD  5
1½ 
cups yellow cornmeal, any grind

½ 
cup all-purpose flour

2 
teaspoons baking powder

1 
teaspoon baking soda

1 
teaspoon kosher salt

1½ 
cups buttermilk, preferably whole milk

1 
tablespoon distilled white vinegar

2 
large eggs

10 
tablespoons (1 ¼ sticks) unsalted butter, plus more for topping

Heat the oven to 450°F.
Whisk 1 ½ cups yellow cornmeal, ½ cup all-purpose flour, 2 teaspoons baking powder, 1 teaspoon baking soda, and 1 teaspoon kosher salt together in a large bowl.
Whisk 1 ½ cups buttermilk and 1 tablespoon distilled white vinegar together in a medium bowl. Let sit for 5 minutes. Whisk in 2 large eggs.
Place 10 tablespoons unsalted butter in a 10-inch cast iron skillet. Place the skillet in the oven and let heat until the butter is melted and bubbling, 4 to 6 minutes.
Meanwhile, add the egg mixture into the flour mixture and stir with a flexible spatula until combined.
Remove the hot skillet from the oven. Swirl the skillet until coated with butter. Pour the batter into the skillet, allowing some of the melted butter to spill over onto the top of the batter.

Bake until cornbread is browned on top and the edges pull away from the sides of the pan, 20 to 25 minutes. Let cool for 10 minutes before serving.
Recipe Notes

Cornmeal: For a more cake-like cornbread, use 1 cup finely ground cornmeal and 1 cup all-purpose flour instead.

Substitutions:

For more flavor, reduce the amount of butter to 8 tablespoons and add the drippings from 3 pieces of cooked bacon.

Substitute the buttermilk with whole or evaporated milk.

For a gluten-free version, substitute the all-purpose flour with an all-purpose gluten-free flour.

Storage: Store at room temperature in an airtight container for up to 2 days. To freeze, store in an airtight bag or container for up to 2 months.
SERVES: 8 to 10
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I don’t recall ever looking at a recipe for cornbread. I’ve always just made it. I’m Southern — it’s innate. So much so, that in order to get the recipe written, I had to watch my mom make it while eyeing the ingredients and jotting them down quickly. She had it made before the butter even melted in the skillet. 

Our family has a lot of opinions on cornbread. I prefer using a more coarse cornmeal, I like it on the salty side, and sometimes I like to omit the flour and have an all-cornmeal cornbread for a gluten-free version. And unlike Northern cornbread, never ever any sugar … that’s what Jiffy is for. (And yes, Jiffy has its place.)
How to Poach an Egg

This recipe is very Southern and all savory. Serve it alongside a bowl of chili, have it with collard greens, or classically pair it with any bowl of beans. Once it stales, it can be made into cornbread dressing — a Thanksgiving must-have at our table.

Why You’ll Love It

A crowd-pleaser. It’s well-seasoned with salt and a spoonful of white vinegar for extra tang. 

Adjusts to fit your taste and texture. Use any grind of yellow cornmeal that you like, from coarse to finely ground. 
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Key Ingredients in Southern Cornbread

Yellow cornmeal: This recipe works with any grind. For a more cake-like cornbread, use 1 cup finely ground cornmeal and 1 cup all-purpose flour instead.

All-purpose flour: A ½ cup ensures that it’s less crumbly. 

Buttermilk: Contributes to a more moist and tender, lighter cornbread due to its acidity and higher fat content.

Distilled white vinegar: For extra tang.

How to Make Southern Cornbread

Make the batter. Whisk cornmeal, all-purpose flour, baking powder, baking soda, and salt together. In a separate bowl, whisk buttermilk, white vinegar, and eggs, then stir in dry ingredients until combined. 

Prep skillet. Melt butter in a hot cast iron skillet, then swirl the skillet before pouring in the batter (this is the secret to the perfect crust). 

Bake. Bake cornbread until browned and the edges pull away from the sides of the pan. Let cool slightly before serving.

Helpful Swaps

Substitute the buttermilk with an equal amount of whole or evaporated milk.

For a gluten-free version, use all cornmeal or substitute all-purpose flour with all-purpose gluten-free flour.

For a dairy-free version, in lieu of butter, use a neutral high-heat oil like canola, avocado, or grapeseed. Substitute the buttermilk with any plant-based milk.

For more flavor, reduce the amount of butter to 8 tablespoons and add the drippings from 3 pieces of cooked bacon. 
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Storage and Make-Ahead Tips 

Store at room temperature in an airtight container for up to 2 days. To freeze, store in an airtight bag or container for up to 2 months.

What to Serve with Southern Cornbread

Beef Chili

Southern Collard Greens

Hoppin’ John

(1)

Read reviews!

Southern Cornbread Recipe

Prep time 10 minutes

Cook time 25 minutes to 35 minutes

Serves 8 to 10

Nutritional Info

Ingredients
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If you’re looking for a classic recipe without the sugar, look no further.

Serves8 to 10

Prep10 minutes

Cook25 minutes to 35 minutes

Cook Mode+

Jump to Recipe

We independently select these products—if you buy from one of our links, we may earn a commission. All prices were accurate at the time of publishing.
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