Cornbread (vegan)

lcup cornmeal

lcup white whole wheat flour

Y4 cup sugar

4 tsp. baking powder

1 Tablespoon Ener-G egg replacer -- the powder only
1tsp. 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.

Nutrition Facts

Serving Size 204 g

Amount Per Serving

Calories 446 Calories from Fat 153
% Daily Value*
Total Fat 17.0g 26%
Saturated Fat 1.2g 6%
Trans Fat 0.1g
Cholesterol 0mg 0%
Sodium 662mg 28%
Potassium 741mg 21%
Total Carbohydrates 62.1g 21%
Dietary Fiber 8.8g 35%

Sugars 14.3g

Protein 9.5g

. _ |
Vitamin A 0% . Vitamin C 0%
Calcium 25% . Iron 16%

Nutrition Grade B-

* Based on a 2000 calorie diet

http://caloriecount.about.com



