
Cornbread (vegan) 
 
 
1 cup cornmeal 
1 cup white whole wheat flour 
¼ cup sugar 
4 tsp. baking powder 
1 Tablespoon Ener-G egg replacer -- the powder only 
1 tsp. salt 
 
Mix all dry ingredients first, then add all wet 
ingredients, then stir by hand until lump free.  
 
1 3/4 cups soy milk  
1/4 cup oil  
 
Bake in greased 8”x 8” pan at 425 for ~25 minutes. 
Serves 4.  
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