Corn Cakes
Makes 15-20 2-inch cakes

Yellow corn meal or polenta is the best for these easy corn cakes. They have a natural
sweetness and they’re great on stew or for breakfast with maple syrup.

1 cup yellow corn meal

3 cups water

Pinch kosher salt

2 tablespoons sunflower oil

Bring the water to a boil over high heat. Add the salt then the corn meal in a steady stream.
Whisk the mixture constantly while pouring in the corn meal or lumps will form.

Bring the mixture to a boil then reduce the heat to low. Simmer for 10-15 minutes or until
thickened. The mixture will be very thick. Stir in the sunflower oil.

Spread the mixture in a 10-inch by 14-inch baking tray. Allow the mixture to cool and set. Cut
out rounds with a 2-inch cutter or cut into squares.

Place a large skillet over medium high heat. Add 1 tablespoon of sunflower and 1 teaspoon of
maple syrup. Fry the corn meal cakes until lightly browned on each side. Serve immediately.



