Tex-Mex Cornbread with Cheese & Green Chiles

FOR 9x13 baking pan

· 1 cup stone-ground yellow cornmeal

· 1 cup unbleached flour

· 3/4 tsp. salt

· 1/4 tsp. baking soda

· 1 Tbs. baking powder

· 2 eggs

· 2 Tbs. sugar

· 1/4 cup vegetable oil; more for the pan

· 1-1/4 cups buttermilk

· 1 oz. (2 Tbs.) butter

· 1 cup grated pepper jack cheese (4 oz.)

· 1 can of corn (drained)

· 1  finely diced fresh jalapeño chile
Heat the oven to 375°F. In a bowl, mix the cornmeal, flour, salt, baking soda, and baking powder. In a separate bowl, whisk together the eggs, sugar, oil, and butter​milk. Spray PAM on a 9x13 baking pan and set it in oven. Add the butter. As the pan heats, quickly stir together the dry and wet ingredients in a bowl, using just enough strokes to combine. Don’t beat or whisk. Stir in the cheese, corn, and chiles.

When the butter has melted and the pan is quite hot, scrape the batter into it; the batter should ​sizzle as it goes into the pan. Immediately transfer the pan to the oven. Bake until light brown around the edges, about 25 minutes. Cut and serve warm.

Nutrition information (per serving): 
Calories (kcal): 340; Fat (g): fat g 18; Fat Calories (kcal): 160; Saturated Fat (g): sat fat g 7; Protein (g): protein g 10; Monounsaturated Fat (g): 5; Carbohydrates (g): carbs g 37; Polyunsaturated Fat (g): 6; Sodium (mg): sodium mg 500; Cholesterol (mg): cholesterol mg 50; Fiber (g): fiber g 3; 
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For half sheet pan

· 2 1/2 cups stone-ground yellow cornmeal

· 2 1/2 cups unbleached flour

· 1 1/2 tsp. salt

· 3/4 tsp. baking soda

· 2 1/2 Tbs. baking powder

· 5 eggs

· 5 Tbs. sugar

· 5 oz vegetable oil; more for the pan

· 3 cups buttermilk

· 2 oz. (4 Tbs.) butter

· 2 cup grated pepper jack cheese (8 oz.)

· 2 cans of corn (drained)

· 2  finely diced fresh jalapeño chiles
Heat the oven to 375°F. In a bowl, mix the cornmeal, flour, salt, baking soda, and baking powder. In a separate bowl, whisk together the eggs, sugar, oil, and butter​milk. Spray PAM on a 1/2 sheet baking pan and set it in oven. Add the butter. As the pan heats, quickly stir together the dry and wet ingredients in a bowl, using just enough strokes to combine. Don’t beat or whisk. Stir in the cheese, corn, and chiles.

When the butter has melted and the pan is quite hot, scrape the batter into it; the batter should ​sizzle as it goes into the pan. Immediately transfer the pan to the oven. Bake until light brown around the edges, about 25 minutes. Cut and serve warm.

Nutrition information (per serving): 
Calories (kcal): 340; Fat (g): fat g 18; Fat Calories (kcal): 160; Saturated Fat (g): sat fat g 7; Protein (g): protein g 10; Monounsaturated Fat (g): 5; Carbohydrates (g): carbs g 37; Polyunsaturated Fat (g): 6; Sodium (mg): sodium mg 500; Cholesterol (mg): cholesterol mg 50; Fiber (g): fiber g 3; 

