PECAN CORNBREAD WITH HONEY BUTTER

I got this recipe from Betty Crocker Recipe Magazine and Ohhh  YUM!

Preheat oven to 375

CORNBREAD

1 C Cornmeal

1 C Flour

1/3 C Sugar

¼ C melted butter

2 tsp baking powder1/4 tsp salt

3 eggs

1 can cream style corn

Mix all together  and pour into 9” round cake pan prepared with baking spray and flour.

Sprinkle top with ¼ cup chopped pecans.

Bake 35-45 minutes

In small bowl beat ½ c butter until smooth and creamy.  Slowly beat in ¼ cup honey.

Serve warm corn bread with Honey butter.

