
In a medium-size bowl, mix together the
cornmeal, flour, baking powder, and salt.
In a small bowl or liquid measuring cup, whisk
together the buttermilk, eggs, and honey.
Pour the wet ingredients into the dry and fold
together with a spatula.
Heat a skillet over medium-high heat. Melt
enough butter to cover the skillet and cook the
corncakes as you would pancakes, 1/4 cup of
batter at a time.
Serve immediately.
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recipe

The Lord's Prayer

1 C cornmeal
1/4 C all purpose flour
1 TBS baking powder
1 tsp salt
1 1/4 C buttermilk
2 eggs
1 TBS honey
Butter for cooking

#stpaulsdailybread

scripture

conversation What trials did you experience today? 
How was God present for you?
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11 He was praying in a certain place, and after he
had finished, one of his disciples said to him,

“Lord, teach us to pray, as John taught his
disciples.” 2 He said to them, “When you pray,

say:Father, hallowed be your name. Your
kingdom come. 3 Give us each day our daily

bread. 4 And forgive us our sins, for we ourselves
forgive everyone indebted to us. And do not

bring us to the time of trial.”


