What do you know about Countable
and Uncountable nouns?
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30 9 (315 ml) castor suar

280 9 (500 mb)

', Remove and keep warm nadsMoweL ,'
:_ Serve with butter, am or honey and cream.




CORNBREAD

Colvin Run Mill Corn Bread

1 cup cornmeal

1 cup flour

Y2 teaspoon salt

4 teaspoons baking powder
3 tablespoons sugar

1 egg

T cup milk
Y cup shortening (soft) or vegetahle ol

Mix together the dry ingredients. Beat together the egg,

milk and shortening/oil. Add the liquids to the dry ingredients.
Mix quickly by hand. Pour into greased 8x8 or 9x9 baking pan.
Bake at 425 degrees for 20-25 minutes.




From the kitchen of




