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Pearl’s Home Made Tennessee Country 
Cornbread      Edited by Bleu Evans 
 
Modified from an old family recipe of my grandmother, 
Pearl Ellis and her daughter, My Mother, Mary Kathryn 
Ellis Evans’ which had some missing elements no longer 
available today. I am sure the original recipe came from 
descendants of Pearl Ellis. The recipe is what you would 
identify as a “focused yellow cornmeal recipe instead of a 
50-50 flour to cornmeal ratio. Makes for crisper and a 
more country “ole time” feel. I like it especially for 
stuffing. 
 
1 cup of Crossroads Stone Ground Yellow Cornmeal (or 
Martha White, etc.) 
1/3 cup of all-purpose flour 
1 tablespoon baking powder 
¾ cup buttermilk or whole milk 
1 egg 
½ tsp salt 
1/3 cup vegetable oil 
¼ cup dark brown sugar 
3 tablespoons Kerrygold Pure Irish Butter (unsalted  and melted 
butter for topping)  
5 strips of bacon 
                 
8-inch cast iron skillet is essential  
 
Preheat oven to 400 degrees 
 
Mix all dry ingredients together, set aside 
 
Mix all wet ingredients together, set aside 
 
Cut bacon into small pieces and fry in the 8 
-inch cast iron skillet to render the grease. Remove bacon 
and leave bacon fat in skillet. Make sure there is enough 
fat to cover the bottom of the skillet 
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Place skillet with bacon fat into the preheated oven and 
allow skillet to reach temperature 
Mix dry and wet ingredients together 
 
Mix bacon pieces into the combined mixture (optional) 
 
Once at temperature, remove skillet from oven and pour 
combined mixture into sizzling skillet 
 
Place cast iron skillet back into oven and bake for 20-25 
minutes until toothpick test is successful 
 
Melt butter 
 
Once cornbread is done, remove pan and place on a 
cooling rack and pour melted butter over cornbread in 
skillet 
  
Remove cornbread from skillet to a serving plate. Enjoy 
 
For Mexican Cornbread, add 5 tablespoons of Jalapeno peppers and 8 oz of 
cream corn 
 
Ny Grandmother Pearl ellis and my whole family hope you and your family 
enjoy this dish. Bleu or Bill 
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