Corn Bread

2 cups yellow corn meal

2 cups white flour

½ cup granulated sugar

2 Tbsp. baking powder

2 tsp. salt

1/3 cup vegetable oil

2 eggs

2 cups milk

Pre-heat oven to 400°F.  Combine dry ingredients in bowl, mixing thoroughly.  In a measuring cup, whisk the oil, eggs, and milk together.  Add to dry ingredients and mix well.  Pour into a greased, rectangular cake pan (13 x 9 x 2) and bake for 25 minutes.  Serve with butter or honey.

Serves 18.

