Crusty Skillet Cornbread


Ingredients

· 2 cups all-purpose flour 

· 2 cups finely ground yellow cornmeal 

· ½ cup granulated sugar 

· 2 tsp. baking powder 

· 2 tsp. salt 

· 2 cups milk (a little more may be needed depending upon texture of batter, but no more than ¼ cup) 

· 2 large eggs

· ½ cup frozen white corn kernels

· 1 tsp. chopped jalapeños 

· 6 Tbsp. butter, melted, and slightly cooled
· 2 Tbsp. rendered bacon fat (or butter, shortening, or vegetable oil)

Directions

1.
Preheat the oven to 400 degrees F. 

2.
Put a 10-inch cast iron skillet in the oven and heat it for at least 30 minutes.  (Muffin tins can be used, too.  Heat for at least 15 minutes.)
3.
While the skillet is heating, whisk together the flour, cornmeal, sugar, baking powder, and salt in a large bowl. In a medium bowl, whisk together the milk, eggs, jalapeños, and melted butter.

4.
Make a well in the center of the dry ingredients.  Pour the wet mixture into the well. Use a large spatula to stir the batter until combined.  Don’t “beat” the batter…just let it “come together.”

5.
Remove the hot skillet from the oven, add the rendered bacon fat and swirl to coat the bottom and sides. Pour the batter into the skillet and, using a spatula, spread the batter evenly across the pan. Return skillet to the oven and bake the cornbread until lightly golden brown, firm, and springy to the touch, about 25 to 30 minutes.  (If using muffin tins, follow the same process but use an ice cream scoop to measure out the batter so that it fills ⅔rd’s of each container.  The muffins will be done in approximately 15 to 20 minutes. Remove the muffin tins from the oven and let set for about 10 minutes so that the muffins will pull away from the tin.  Shake muffins loose and allow to cool on a wire rack.)
