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VIRGINIA SPOON BREAD JI¢":
28-35 min
o . . i . . @ 375-350°F
Officially a side dish... emotionally a main event. )
@ 6-8 servings

INGREDIENTS:

Cornmeal base
* 1 cup (about 150g) fine or

medium fine cornmeal,
white or yellow

* 3 cups (720ml) whole milk,
divided

*1tBsp (12g) sugar

* 1 tsp (6g) table salt

* 3 tBsp (42g) butter, for
browning, plus extra for
greasing the pan

Eggs
* 4 large egg yolks
* 5 large egg whites

© YouTube

Scan this

code to
watch the
video!

INSTRUCTIONS:

1. Prepare the dish and oven
1.Generously butter a 10” cast iron frying pan or
a 2 quart casserole dish
2.Preheat the oven to 375°F (190°C).
2. Brown the butter
1.In a small pan, melt the 3 tBsp (42g) butter
over medium heat.
2.Continue cooking, swirling the pan often, until
the butter foams and the milk solids turn a
deep golden brown and smell nutty.
3.Immediately pour the browned butter into a
heatproof bowl to stop it from going too far.
Set aside.
3. Make the cornmeal base
1.In a mixing bowl, whisk together: Cornmeal,
Sugar, Salt. Then add 1 cup (240ml) of the cold
milk and whisk until completely smooth with
no dry bits.
2.In a medium saucepan, heat the remaining 2
cups (480ml) milk over medium heat until it is
steaming and small bubbles form around the
edges. Do not let it boil hard.
3.While whisking the hot milk, slowly pour in
the cornmeal mixture in a thin stream.
4.Turn the heat down to medium low and cook,
stirring often with a whisk or wooden spoon,
for 3 to 5 minutes, until thick and smooth. It
should look like loose grits or soft polenta that
mounds gently when you drag a spoon
through it.
5.Remove the pan from the heat and whisk in
the browned butter and any browned bits
from the bowl. Stir until fully absorbed.
6.Let the mixture cool for about 10 minutes,
stirring once or twice, until it feels warm but
not hot when you touch a little to your wrist.
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INSTRUCTIONS (CONTINUED)

4. Add the yolks
1.Separate the eggs: put 4 yolks in a small bowl and 5 whites in a clean medium
bowl.
2.Whisk the yolks to break them up.
3.Stir a spoonful of the warm cornmeal base into the yolks to loosen them, then
whisk the new yolk mixture into the cornmeal base and stir until completely
smooth.

5. Whip and fold the whites

1.With a hand mixer or whisk, beat the whites to medium stiff peaks. When you
lift the whisk straight up, the peak should stand up with just a slight bend at
the tip. The whites should look glossy, not dry.

2.Stir about one quarter to one third of the whipped whites into the warm
cornmeal base fairly briskly to lighten and loosen it.

3.Gently fold in the remaining whites in two additions using a spatula. Scoop
down the side, lift through the center, turn the bowl, and repeat. Stop folding
when no streaks of white remain. You want to keep as much air as you can.

6. Fill the casserole and bake

1. Pour the batter into the prepared cast iron pan or 2 quart casserole.

2.Place the dish on the oven rack and bake at 375°F (190°C) for 10 minutes to
give it a strong initial rise.

3.Without leaving the door open for long, reduce the oven temperature to
350°F (175°C) and continue baking for another 18 to 25 minutes, until:

» The top is puffed, deep golden, and lightly cracked

* The edges are set and just starting to pull away from the sides

» The center has a gentle jiggle when you nudge the pan... soft wobble, not
liquid. Total bake time will land around 28 to 35 minutes depending on your
oven.

7. Rest and serve
1. Transfer the pan/casserole to a rack and let the spoon bread rest 10 to 15
minutes so the structure sets while the puff is still noticeable.
2.Serve warm, straight from the dish, with a large spoon. Bring soft butter to
the table. Honey, maple syrup, or sorghum can sit nearby for anyone who
wants an extra touch of sweetness.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




