RecipesCheéasse

M exican Cornbread W affles

Yield: 4 min
Total Time: 40 min

Recipe from: https.//www.reci peschoose.com/reci pes/mexican-cornbread-reci pe-using-sour-cream

| ngredients:

¢ 1 cup yelow cornmed

1/4 cup flour

1 teaspoon salt

1/2 teaspoon baking soda

1/2 teaspoon double-acting baking powder
1 cup sour cream

1 1/4 cups creamed corn

2 eggs

1/4 cup canolaoil plus extrafor greasing the waffle iron
1 medium onion

2 jalapeiio peppers

10 1/2 ounces extra sharp cheddar grated
chili con carne Y our favorite

onions Thinly sliced

sharp cheddar Grated

jalapefios Sliced

Nutrition:

Calories: 820 calories
Carbohydrate: 60 grams
Cholesterol: 215 milligrams
Fat: 53 grams

Fiber: 4 grams

Protein: 29 grams
SaturatedFat: 24 grams
Sodium: 1580 milligrams
Sugar: 9 grams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/mexican-cornbread-recipe-using-sour-cream

Thank you for visiting our website. Hope you enjoy Mexican Cornbread Waffles above. Y ou can see
more 17 mexican cornbread recipe using sour cream They're simply irresistible! to get more great
cooking idess.



