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Chicken Taco Cornbread Wedges Sweeps
2007 National Cornbread Cook-Off

SOUTH PITTSBURG, Tenn.  (May 2007) — Chicken Taco Cornbread Wedges with Ranchero Cilantro Drizzle was named the grand prize winner of the 2007 National Cornbread Cook-Off, sponsored by Martha White( and Lodge( Cast Iron and held in conjunction with the National Cornbread Festival in South Pittsburg, Tenn.


The competitors served up quite a bit of competition as food experts from across the country judged main-dish cornbread recipes.  The ten finalists were chosen to compete from more than 700 entries nationwide.  Entrants were asked to submit original, main dish recipes prepared with Martha White cornmeal or cornbread mix and cooked in Lodge( cast iron cookware.
“This year’s recipe entries prove that cast iron and cornbread continue to be a source of great inspiration for creative cooks,” said Linda Carman, the Martha White baking expert. “We are extremely pleased to have these contemporary main dish recipes to share with cornbread lovers everywhere.”    

Jenny Flake from Gilbert, Ariz., created the grand prize winning recipe Chicken Taco Cornbread Wedges with Ranchero Cilantro Drizzle by expanding on the ever-popular taco theme.   A cornbread crust, accented with crushed corn chips, is topped with a spicy chicken, tomato and green chile filling.  The dish is sprinkled with cheese and baked up in a cast iron skillet.  For a special finishing touch, wedges of cornbread are topped with romaine, tomatoes and a drizzle of  Jenny’s special cilantro sauce - an easy-to-make combination of ranch dressing, salsa verde and cilantro.   
Flake’s original main dish recipe earned her the top prize of $5,000 and a FiveStar® stainless steel range from Brown Stove Works, Inc., of Cleveland, Tenn.  As friends and family cheered with excitement, she was crowned with a specially designed Lodge( “Cast Iron Tiara” during the award ceremonies.

Lanie Smith of Topeka, Kan., won second place and a $500 cash prize for her Caribbean Cornbread Crab Cakes.  Smith added delicate flavor and texture to her crab cakes by using cooked, crumbled cornbread in the seafood mixture.  Browned in a cast iron skillet and topped with a fresh mango salsa, this recipe was a big hit with the cook-off judges.   
This year’s third place prize and $300 was awarded to Judy Armstrong of Prairieville, La., for creating a taste sensation with Roasted Red Pepper, Sage and Sausage Cornbread Dinner.  A combination of Italian sausage, artichoke hearts, roasted red pepper and tomatoes was baked in a cornbread crust, and then sprinkled with cheese and sage.  

Other National Cornbread Cook-Off finalists were Debbi Bracker, Carl Junction, Mo.; Melinda Kay Bell, Lake Village, Ark.; Sherry Klinedinst, South Bend, Ind.; Bev Jones, Brunswick, Mo.; Betty Cariaco, Peachtree City, Ga.; Veronica Callaghan, Glastonbury, Conn.; and Renata Stanko, Lebanon, Ore.


The twelfth annual National Cornbread Cook-Off will be held April 26, 2008, in conjunction with the National Cornbread Festival in South Pittsburg, Tenn.  Contest rules and entry requirements for the 2008 National Cornbread Cook-Off will be available after the first of the year at www.marthawhite.com.  

A leading manufacturer of Southern baking mixes and ingredients, Martha White was founded in Nashville, Tenn., in 1899.
###

National Cornbread Cook-Off

First Prize Winner

Jenny Flake
Gilbert, AZ
Chicken Taco Cornbread Wedges

 with Ranchero Cilantro Drizzle

Dressing

1/2 cup ranch dressing

1/2 cup salsa verde

1 cup tightly packed cilantro leaves

Filling

2 tablespoons extra virgin olive oil

1/2 cup finely chopped onion

1/4 cup finely chopped red bell pepper

1 tablespoon finely chopped jalapeno pepper

2 cups shredded rotisserie chicken

3 tablespoons finely chopped cilantro leaves

1/2 teaspoon salt


1/2 teaspoon cumin


1/4 teaspoon black pepper

1 (14 1/2 oz.) can diced tomatoes with green chilies

Crust


1 egg


1 (7 oz.) pkg. Martha White® Sweet Yellow Cornbread Mix


1/2 cup milk


3/4 cup crushed corn tortilla chips
Toppings


1/2 cup shredded mozzarella cheese


1/2 cup shredded Cheddar cheese


3 cups shredded romaine


1 cup chopped tomatoes
Heat oven to 400° F.  Combine ranch dressing, salsa and 1 cup cilantro leaves in small food processor or blender.  Process until well blended.  Cover and refrigerate. 
In 10-inch Lodge® cast iron skillet, heat olive oil over medium heat.   Add onion, bell pepper and jalapeno pepper; cook 3 to 5 minutes or until vegetables are tender, stirring frequently.  Stir in chicken, 3 tablespoons cilantro, salt, cumin, pepper and tomatoes with green chilies; cook 5 minutes.  Remove from skillet.  Wipe out skillet with paper towel; grease. 
In large bowl, beat egg.  Add cornbread mix and milk; mix well.  Place tortilla chips in greased skillet.  Pour cornbread mixture over chips.  Spoon chicken mixture over cornbread mixture; sprinkle with cheeses.

Bake at 400º F. for 16 to 20 minutes or until golden brown.  Cut into wedges. Top with romaine and tomatoes; drizzle with dressing.

6 servings  

Photo cutline: Chicken Taco Cornbread Wedges with Ranchero Cilantro Drizzle, first prize winner in the 2007 Martha White/Lodge Cast Iron National Cornbread Cook-Off held in South Pittsburg, Tenn., features a cornbread crust with spicy chicken filling finished with a cool cilantro sauce.

National Cornbread Cook-Off

Second Prize Winner

Lanie Smith
Topeka, KS
Caribbean Cornbread Crab Cakes

1 (6 oz.) Martha White® Cotton Country™ or Buttermilk Cornbread Mix 

Salsa

3 tablespoons fresh lime juice

1 tablespoon honey

1 teaspoon fresh grated ginger

1/8 teaspoon salt

2 tablespoons chopped fresh cilantro

1/2 cup chopped red bell pepper

2 mangos, peeled and cubed

1 cup chopped fresh pineapple

Crab Cakes

2 eggs

1 cup mayonnaise

1 tablespoon fresh lemon juice

1 teaspoon seafood seasoning

1/2 teaspoon dry mustard

1/4 cup sliced green onion

2 (6 oz.) pkg. pasteurized lump crab meat, lightly drained

Black pepper to taste

1/2 cup Crisco® oil, for frying

Bake cornbread according to package directions in 8-inch Lodge® cast iron skillet.  Cool and crumble. 

Meanwhile, in a medium bowl, whisk together lime juice, honey, ginger and salt.  Add cilantro, red bell pepper, mango and pineapple; stir.  Refrigerate.

In large bowl, combine eggs, mayonnaise, lemon juice, seafood seasoning and dry mustard; mix well.  Add crumbled cornbread; blend.  Fold in green onion, and black pepper.
Heat oil in cast iron skillet over medium heat.  Form crab mixture into 12 cakes.  Cook in hot oil 3 to 4 minutes on each side or until lightly browned.

Drain on paper towels.  Serve topped with salsa.

6 servings 
Photo cutline: Caribbean Cornbread Crab Cakes took second prize in the 2007 Martha White/ Lodge Cast Iron National Cornbread Cook-Off held in South Pittsburg, Tenn.  Cooked crumbled corn bread is used in the crab cakes which are served with fresh mango salsa.

National Cornbread Cook-Off

Third Prize Winner

Judy Armstrong
Prairieville, LA
Roasted Red Pepper, Sage and Sausage Cornbread Dinner
Filling

     1 lb. bulk Italian sausage

     1 onion, cut into thin wedges

     3 cloves garlic, minced

     1/2 teaspoon red pepper (cayenne)

Crust

     1 (6.5 oz.) pkg. Martha White® Yellow Cornbread Mix
     1 egg, beaten

     1/2 cup milk

     1/2 cup red pepper pesto

Toppings

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

     2 roasted red peppers, drained and chopped (about 3/4 cup)

     2 plum tomatoes, diced

     1 1/2 cup shredded fontina cheese

     2 tablespoons chopped fresh sage
Preheat oven to 425º F.  In a 10-inch Lodge® cast iron skillet, cook sausage, onion and garlic over medium high heat for 5 minutes or until sausage is brown and vegetables are tender.  Add red pepper; remove from skillet.  Wipe out skillet with paper towel; place in oven to heat.  
In medium bowl, combine cornbread mix, egg, milk and pesto.  Pour into hot skillet; top with sausage mixture, artichoke hearts, red peppers and tomatoes.  Bake at 425°F. for 15 to 18 minutes.  Sprinkle with cheese and sage.  Return to oven; bake 5 minutes or until cheese is melted.   
6 servings 
Photo cutline: Roasted Red Pepper, Sage and Sausage Cornbread Dinner, third prize winner 2007 Martha White/Lodge Cast Iron Cornbread Cook-Off held in South Pittsburg, Tenn., features Italian sausage, artichoke hearts, roasted red pepper and tomatoes cooked in a red pepper pesto cornbread crust.  

©The J.M. Smucker Company.  Martha White® and Crisco® are trademarks of The J.M. Smucker Company.  
FiveStar® Professional Cooking Equipment is a registered trademark of Brown Stove Works, Inc.

Lodge® is a registered trademark of the Lodge Manufacturing Company.  
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