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Corn Bread Topping for Chilli Con Carne

Season: Winter

Serves: 12 (2 trays)

Recipe source: Recipe Tin Eats


	Equipment:
Large Bowl
Medium Bowl
Measuring Cups
Measuring Spoons
Wooden Spoon
Sieve
	Ingredients:
250g melted butter
6 eggs
2 cup milk
1 cup polenta 
3 cups self raising flour, sifted 
1/3 cup sugar
1/2 tsp salt
1 1/2 cans of creamed corn



What to do:

1. Combine Corn Bread Topping dry ingredients in a bowl and given them a quick stir to combine.
2. Whisk wet ingredients thoroughly in a separate bowl.
3. Add Corn Bread Topping wet ingredients to dry ingredients and mix to combine until lump free. Do not overmix.
4. Once the chilli con carne is cooked and divided between the 2 baking trays, the corn bread topping will be spread over the top and baked on the day of service (cook for 20-30 minutes at 180C).
5. The amount of corn bread topping needed depends on the dimensions of your baking trays, you will probably need to use ¾ of the mix. Spread a thin layer over the top of the meat mixture. Cook the remaining topping mixture as muffins.
