 Corn Bread

Makes 2 loaves

Ingredients:


1 package of yeast


¼ cup water


2 cups of scalded milk


1/3 cup shortening


1/3 cup sugar


2 tablespoons salt


7 to 7 ½ cups flour


2 eggs beaten


1 cup yellow corn meal

Combine yeast and water.  Combine milk, shortening sugar and salt with 3 cups of flour.  Add yeast mixture then corn meal and eggs.  Using dough hook add as much remaining flour as possible.

Let rise until double in bulk (2 hours).  Punch down form into loaves.  Let rise until double then bake (1hour).

Bake  at 375 degrees for 35  to 40 minutes.

