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INGREDIENTS

1 cup flour

1 cup yellow cornmeal

3 teaspoons baking powder

24 cup granulated sugar

24 cup margarine or softened butter
1 large eggs

1 cup water (or milk)

1 teaspoon vanilla extract
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DIRECTIONS

1.Grease a 9-inch cake pan and set
aside. Preheat the oven to 350
degrees F.

2. In a mixing bowl, cream the sugar
and butter (or margarine) until well
blended.

3.Add the eggs, milk, baking powder
and vanilla then combine well.

4.Mix in the flour and cornmeal then stir
Jjust until the mixture comes together
and there are only a few lumps
remaining.

5.Pour the batter into the prepared pan
and bake for 20-25 minutes until the
top is a deep golden brown and a
toothpick inserted into the center

comes out clean.



