National Cornbread Cook-Off 2003

1st Place Winner

Gaynell Lawson

Maryville, TN
White Chicken Chili

 with Cheddar Hush Puppy Crust

Gaynell’s  flavorful chili is made with chicken and cannellini beans seasoned with cumin, chili powder, lime and green chilies. The onion flavored hush puppy crust is easy to stir up using a cornbread mix.  If you can’t find cannellini beans, use great northern beans.

Filling

   1 tablespoon olive oil

   1 cup finely chopped onion

   2 cloves garlic, minced

   1 medium green pepper, chopped

   ½ teaspoon cumin

   1 tablespoon chili powder

   2 tablespoons lime juice

   1 (19 oz.) can cannellini beans (white kidney beans), drained

   2 cups chopped cooked chicken*

   1 (14 oz.) can chicken broth

   1 (4.5 oz.) can mild green chilies, drained

Crust

   1 egg

   1/2 cup milk

   3 tablespoons butter or margarine, melted

   1 (6 oz.) pkg. Martha White( Cotton Pickin’( or Buttermilk Cornbread Mix

   ¼ cup finely chopped onion

   1 cup shredded Cheddar cheese 

Sour cream, salsa and/or cilantro, if desired

Heat oven to 400(F.  In 10 1/2 -inch cast iron skillet, heat olive oil over medium heat.  Cook and stir 1 cup onion, garlic, green pepper, cumin and chili powder in olive oil about 5 minutes or until vegetables are tender.  Add remaining filling ingredients; simmer about 10 minutes.

In a medium bowl, beat egg.  Add milk, butter and cornbread mix; mix well. Stir in onion and cheese.  Pour over the chicken chili in skillet.  Bake at 400( F. for 25 to 30 minutes or until cornbread is golden brown.  Top each serving with sour cream, salsa and/or sour cream, if desired.  6 servings

*Use leftover, frozen (thawed) or deli chicken. 

Cornbread Cook-Off 2003

2nd Place winner

Nikki Norman

Milton, TN

Chicken ‘n Veggie Filled Confetti Cornbread

Nikki’s creative recipe was inspired by the popular hot artichoke dip.  She added chicken and seasonings, spooned it over cornbread batter and baked it up in a cast iron skillet.

Filling

      1 (14-oz.) can artichoke hearts, drained and coarsely chopped

      1 (9 to10-oz.) pkg. frozen spinach, thawed and well drained

      1 cup grated Parmesan cheese

      1 cup (4-oz.) shredded Mozzarella cheese

     1 cup mayonnaise or salad dressing

     1 to 2  teaspoons minced garlic

     2 teaspoons hot pepper sauce

     3 cups diced cooked chicken*

Crust

     2 eggs

     2 tablespoons oil

     1 teaspoon hot pepper sauce

     3/4 cup milk

     1/2 cup carbonated lemon-lime beverage 

     2 cups Martha White® Self-Rising Corn Meal Mix

     1/2 cup Martha White® Self-Rising Flour

     1 1/3 cup chopped bell pepper (green, red, yellow and/or orange), divided

 Heat oven to 400°F.  Place greased 12-inch Lodge® cast iron skillet in oven to heat.

 In large bowl, combine all filling ingredients, except chicken; mix well.  Fold in chicken. Add salt and pepper to taste, if desired.  

In medium bowl, blend eggs, oil and hot pepper sauce. Add milk, carbonated beverage, corn meal and flour; mix well.  Stir in 1 cup chopped peppers.  

Remove skillet from oven; pour cornbread batter into skillet.  Carefully spread batter with spoon toward sides of skillet. (Batter will begin to rise around edge of skillet.)  Spoon chicken mixture onto batter, leaving edges uncovered. Gently press chicken mixture into batter making edges rise slightly.  Sprinkle remaining 1/3 cup bell pepper over top.

Bake at 400°F. for 25 to 35 minutes or until cornbread is golden and filling is hot.  Remove from oven and cool 5 to 10 minutes.  Cut into wedges and serve.  8 servings.  

* Use leftover, frozen (thawed) or deli chicken. 

National Cornbread Cook-Off 2003

 3rd Place Winner

Norita Solt

Bettendorf, Iowa

Quick and Creamy Turkey Ragout

with

Pimento Cornbread Dumplings

Norita created a delicious stew made with turkey, celery and mushrooms seasoned with herbs and topped with dumplings made easy with a cornbread mix.

Ragout

     2 tablespoons butter or margarine

     1 cup chopped onion

      ½ cup diced celery

     10-14 oz. uncooked turkey breast tender, cut into bite-sized pieces

     1 cup sliced mushrooms

     1 teaspoon rubbed sage  

     1/2 teaspoon dried rosemary

     1/2 teaspoon dried thyme leaves

     1 ½ cups water

     1 to 3 teaspoons chicken bouillon granules or chicken soup base

     1 (10 ¾ oz) can condensed cream of chicken soup

     1 1/2 cups milk

Dumplings

     1 (6 oz.) pkg. Martha White Buttermilk Cornbread Mix

     1 teaspoon onion powder

     1/3 cup milk

     1 (2 oz.) jar chopped pimentos, undrained

     1 tablespoon chopped parsley

In 3-quart cast iron chicken fryer, melt butter over medium high heat.  Cook and stir onion, celery and turkey in butter until vegetables are tender and turkey has changed color.  Stir in mushrooms, spices, water and soup base.  Cover; reduce heat to low and simmer 15 minutes.  Stir in soup and milk; return to a slow boil.

Meanwhile, in medium bowl, combine all dumpling ingredients; mix well.  Drop by tablespoonfuls into simmering turkey mixture.  Cover and simmer over medium low heat for 5 to 6 minutes or until dumplings are firm.  4 servings.  

Note:  To use cooked turkey,  add 2 cups diced cooked turkey with soup and milk.    

