CORNMEAL LACE CAKES


1 cup yellow cornmeal

1¼ cup boiling water


½ tsp. salt


1 tsp. sugar

In medium size bowl, mix cornmeal, salt and sugar.  Gradually add boiling water to the mixture, stirring constantly.  Let stand a few minutes to cool down.

Combine the following and add to the above mixture:


1/3 cup buttermilk or sour milk (1/2 Tbsp. vinegar plus milk to make 1/2 cup)


1 egg - beaten


¼  tsp. soda


1 Tbsp. melted margarine or butter

Heat a well oiled griddle or skillet over medium heat.  Pour heaping tablespoonful of mixture for each lace cake.  The batter is thin and the cornmeal tends to settle to the bottom of the bowl.  Stir before putting fresh batter on to bake.  Cook until golden brown then turn (They should be dry on top before turning).  Keep warm on a platter or baking sheet in a warm oven.  These are small (2-3") and it takes several to make a serving. Pile 'em on a platter and serve with maple flavored syrup, honey, or blueberry sauce.  They really don't need butter and are a great substitute for pancakes.  Makes about 30 - 3" pancakes

Blueberry Sauce:
In 1 ½ quart saucepan combine 1/2 cup granulated sugar and 1 Tbsp. cornstarch.  Stir in 1/3 cup water, 3 Tbsp. lemon juice and 1 cups fresh or frozen blueberries.  Bring to a boil over medium heat, lower heat and cook 3-5 minutes, until thickened.  Makes about 1 ¼ cup sauce.
