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Brown Butter Skillet Corn Bread

Ingredients
12 T unsalted butter (170 g)
1/2 cup maple syrup
2 1/4 cup buttermilk
3 large eggs
1 1/2 cup fine or medium grind cornmeal (180 g)
1/2 cup whole wheat floor (65 g)
1/2 cups all-purpose flour (60 g)
1 1/2 T baking powder (18 g)
1/2 t baking soda (5 g)
1 1/2 t salt (9 g)

Preheat the oven to 375°F

Prep
Brown the butter in a 12-inch cast iron skillet. Swirl to coat sides of 
pan and pour the butter into a bowl. Whisk the maple syrup, then 
buttermilk into the butter. When cool, whisk in the eggs.

Add the dry ingredients and stir to combine with the butter mixture.

Rewarm the skillet if it has cooled. Pour the batter into the skillet. 
Bake until the top starts to brown and a toothpick comes out clean, 
30-40 minutes. Cool in the skillet for 10 minutes before slicing.

Notes

Very easy.

The butter is browned 

when it smells nutty.

Which is not long after 

all the foam subsides. 

Keep an eye on it as 

to not let it burn. It’s 

harder to go by color in 

a cast iron pan.

I like to use medium-

grind cornmeal. The 

downside of this is that 

if you eat it right after 

baking, you’ll still have 

some hard bits that 

some people might 

not like. A few hours 

after baking, the hard 

bits become softer, but 

the loaf retains a great 

grainy texture. I haven’t 

yet tried pre-soaking 

the meal (in the wet 

ingredients before 

adding the buttermilk 

and baking powder), 

but that may help if you 

want to eat it right away 

and don’t like crunchy 

hard bits..
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