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Skillet Buttermilk Cornbread 

Yield:  one 10” cornbread (8-12 servings) 

 

½ Cup boiling water  

1 ¾ Cup medium-grind stone-ground  

                yellow cornmeal, divided 

½ Cup all-purpose flour (gluten free okay) 

2 Teaspoon baking powder 

¾ Teaspoon salt 

½ Teaspoon baking soda 

2 Tablespoons raw honey, optional 

1 Cup buttermilk* 

¼ Cup sour cream or plain Greek style yogurt 

2 Large eggs, lightly beaten 

3 Tablespoons unsalted butter, cut in pieces (or sub coconut oil for nondairy option) 

 

*1 Tablespoon lemon juice or vinegar (apple cider or white) mixed with dairy or non-dairy milk 

to yield 1 cup my be substituted for buttermilk. 

 

Preheat oven to 425 degF.  Place rack in middle position.  Place 9 or 10-inch cast-iron or 

ovenproof skillet or 9x9 inch metal pan in oven and heat 10 minutes.   

 

In a large bowl, combine boiling water and ½ cup of the cornmeal.  Stir to blend – the mixture 

should become a thick mush; set aside. 

 

In a medium bowl, whisk the remaining 1 ¼ cups cornmeal with the flour, baking powder, salt 

and baking soda to blend.  Add the honey, buttermilk, sour cream and eggs to the cornmeal 

mush and whisk to blend.  Add the dry ingredients to the wet ingredients and mix with a 

wooden spoon until just blended.  Do not over mix. 

 

Remove the hot pan from the oven and add the butter pieces, tilting the pan to swirl the butter 

around until it’s melted and the pan is well coated.  The butter may brown; that’s fine.  

Immediately pour the melted butter over the mixed batter and stir to combine, about 6 strokes 

with a wooden spoon should be plenty.  Scrape into the hot pan. 

 

Bake until the cornbread pulls away from the sides of the pan and is golden on top, 18-20 

minutes.  Immediately turn the bread out onto a rack.  Cool for 5 minutes.  Serve hot.   

 

Honey Butter:  Blend 4 tablespoons softened, unsalted butter with 2 tablespoons honey (or to 

taste) and about ½ teaspoon salt (or to taste) until smooth. 

 


