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eBlessings International Daily Devotional Archives 
enrich, inspire, encourage, bless, and empower spiritual warriors for end-time battles 
prepared with the guidance of the Holy Spirit for spiritual growth and victory!  
Devotionals Designed to Empower and Grow Our Spirits 
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Visit DOT, and WOW  Empowerment Series, 
plus Prophecy, Spiritual Keys & Lessons, IA, PP and more...
Each One! Bless One!  

You Make a Difference!
* * * * * 

J
Iffy Cornbread Loaf Holiday Recipe.  Hello there. I pray that you have a great time in your life along with peace and prosperity in the joy of our Lord Jesus Christ. I want to give a light devotional, one which someone wanted me to write down. I thought that I would right it down here.  A recipe, one of many which may one day open a restaurant.
Jiffy Cornbread Holiday Loaf
When I cook, I listen to the Holy Spirit, Angels and any accompaniment of the Heavenly Family. So you can never tell what may be in a dish but for the recipe, but will be good and healthy. This recipe has too much sugar, but it tastes great. This recipe will make two 9 inch baking loaf tins. This is a very rich recipe and should be eaten with caution. Smile. It is as sweet as you sweeten it and it is as rich as you make it. There is one thing though, it is rich and delicious! 

Ingredients
· Two boxes of Jiffy Cornbread mix.

· Three-quarters cup of brown sugar
· Two-thirds cup white granulated sugar

· One and one-half almond bark (chipped with knife) 
· One-half cup of all-purpose flour (Leftover grits, andante-cooked lentils, leftover oatmeal or cooked beans. This is a great way to save that food from being thrown away. Instead of left in the pot and trashed refrigerate it and use it later. Stop the waste.)

· One-eight teaspoon baking powder
· One-fourth cup of evaporated milk

· One-half cup of low fat milk (or milk of choice)

· Three tablespoons olive oil

· Two eggs (or eggbeaters or substitute)
· Two teaspoons cinnamon

· One teaspoon allspice

· One-fourth teaspoon tangerine or orange zest

· One-fourth teaspoon salt

· One-half cup of dry oatmeal
· Two tablespoons of vanilla

· One-forth cup of corn meal

· Eight ounces of strawberry preserves (or fruit of your choice; jam may work)

· One-fourth cup of cranberries

· (Three or four crushed cloves can be used but was not used in the original recipe.)
Mixing
Stir in the dry ingredients until the baking powder is thoroughly mixed into the dry ingredients. You can if you like, combine the liquid ingredients in a separate bowl or like in this recipe, I make a bowl in the middle of the dry ingredients and add the milk and other liquid ingredients. 

Stir it all well until everything is more smooth than lumpy. It is a good idea to add the zest and the preserves after the other ingredients are mixed together. The dough will not be thick and hard to move unless you want thicker bread and have added additional ingredients like nuts, bananas, or any assortment of ingredients.  For best results allow your batter to stand in the refrigerator overnight, then cook the dough from chilled state; then the dough will be more stiff when handling and this gives the flour more opportunity to be absorbed into the batter properly.
Pan Prep
Put a few drops of olive oil in the pan to receive the dough. Take a paper towel and rub it around in the pan. Get out the excess. Flour the pan with flour or corn meal to make it easy to remove after cooking. I used to casserole dishes, eight inches by eight inches (tops which I did not use until after taking the bread out of the oven).  Remove the extra flour or meal. Pour in the dough or roll in the chilled dough.
Cooking
Pre-heat your oven to 425 degrees Fahrenheit.  Get two loaf pans or place the dough in the pans of your choice. Like I said, I used casserole dishes. I use a thirty-year old oven so the temperature is not exact. With your oven use common sense as to your oven temperature. I cooked the bread for twenty-five minutes (25), removed the loaf to a wooden platter or a hear resistant surface, then covered the casserole dish with its cover.
Once the bread finished cooking on the counter, I removed the cooled bread by turning the dish over in my paper towel covered hand. And the loaf is ready to eat. If you decide to use leftover grits, it makes the bread crunchy. If you use lentils, it makes the bread move chewy and it provides more roughage. Raisons, nuts, preserves, jams, sweet potato, black beans, carrots, and pumpkin are great additions to this mix. Either way you make this dish it is great and difficult to resist. Enjoy. Happy Holidays!
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