






Krusteaz Honey Cornbread Mix  

I use 2/3 C WHOLE milk and 1/3 melted butter (not veg oil) as suggested on the back of the box. To 

this, for a **spicy cornbread I add a well drained can of chopped jalapeños and I place a cross section 

cut jalapeños (from a jar) on top of the batter in the pan so that each future cut has one on top. This is a 

warning to my guests that this cornbread is spicy. **When I make non spicy ones, I often add up to 1/4 

C of honey to the batter. In this way, you not only increase the flavor but also the appearance of your 

cornbread. It will have a beautiful golden brown top.   **THANK YOU DI'AN !!** 
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