
FRANKO’S FAVORITES 
 
 

JOHNNY CAKE 
(Cornbread) 

 
Combine ¾ cup cornmeal with 1 ¼ cup milk and let stand for 10 minutes. 
Then add 1 egg and ¼ cup vegetable oil and blend together. In separate 
bowl, mix 1 cup all-purpose flour  with 1/3 cup sugar, ½ tsp. salt and 1 
Tbsp. baking powder. Add liquid ingredients to dry ingredients, stirring 
jut until combined. Pour into greased 8”x8” baking pan and bake at 400 
degrees for 15 to 20 minutes. Cut into squares and serve it warm, with 
butter. (Can also be made in muffin tins.) 


