Cornbread

2 Cups Flour

1 Cup Cornmeal

½ Cups Sugar

2 ½ Tbs. Baking Powder

2 tsp Baking Soda

1 tsp Salt

2 Cups Milk

½ Cup Oil

2 Eggs 

Spoon cornbread mixture into a lightly greased 12" Dutch oven and spread evenly.

Cover Dutch oven and bake using 8-10 briquettes bottom and 14-16 briquettes top for 45 minutes or until cornbread turns golden brown.

