SPOON BREAD
(Evelyn Tuttle's recipe)
1/2 cup corn meal
2 cups milk
3 Tbls. butter
2 tsp. sugar
1 tsp. salt
3 eggs
2 tsp. baking powder
Cook corn meal in milk slowly until thick.  
Add butter, sugar and salt.  
Beat eggs with baking powder and fold into corn meal mixture.  
Pour into 1 1/2 quart baking dish that has been greased.  
Bake at 350 degrees for 45 minutes.   
