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Griddle Corn Cakes
Deliciously sweet and savory, these griddle corn cakes are a tasty option 
for breakfast or lunch.

CACFP Crediting Information:
1 corn cake provides 2 oz eq grains. Preparation Time: 15 minutes   

Cooking Time: 20 minutes
Makes: 6 servings

Ingredients
1 cup (about 4 oz) cornmeal, whole grain

1 cup (about 4 oz) whole wheat flour

2 Tbsp sugar

¾ tsp baking powder

¼ tsp baking soda

¼ tsp salt

1 tsp rosemary, ground

1 tsp sage, ground

¼ tsp garlic powder

5 oz buttermilk, low-fat

¼ cup (2 oz) vegetable oil

1 egg, large

1 oz water

Directions   
1	 Whisk cornmeal, flour, sugar, baking powder, baking   
       soda, salt, rosemary, sage, and garlic powder 
       together in a large mixing bowl.  
2	 Whisk buttermilk, oil, egg, and water together 
       in a separate bowl.  
3	 Add the buttermilk mixture to the dry ingredients
       and mix until smooth. The mixture will be thick; do 
       not add more buttermilk. 
4     Heat a 12-inch nonstick griddle over medium heat, 
       and spray with a pan release spray.
5	 Using a 1/3 cup dry measuring cup or 3 oz ladle,
       portion 3 oz of batter onto the hot griddle, making
       4 ½ inch corn cakes.
6	 Cook until edges are set, and bubbles develop on
       the surface, about 2 to 3 minutes.
7	 Using a spatula, flip corn cakes. Continue to cook
       second side for 1 to 2 minutes, until golden brown.
       Critical Control Point:
       Heat to 165 °F or higher for at least 15 seconds.  
       Hold for hot service at 140 °F or higher.
8	 Serve immediately. Serve 1 corn cake.
       Suggest serving with sour cream or corn salsa,
       and 1 oz smoked salmon slices.

NUTRITION INFORMATION
For 1 corn cake

NUTRIENTS    AMOUNT
Calories 248
Total Fat 11 g

Saturated Fat 1 g
Cholesterol 35 g
Sodium 261 mg
Total Carbohydrate 31 g

Dietary Fiber  3 g
Total Sugars 3 g
Added Sugars N/A

Protein 6 g
Vitamin A  117 IU
Vitamin C 0 mg
Calcium  78 mg
Iron 2 mg

N/A=no information available

NOTES

 The food safety temperatures are based on Federal 
 consumer food safety guidance. Some information 
 may be different in your state. Always check with your  
 local regulatory authority (health department) or 
 sponsoring organization (sponsor) for guidance on 
 current food safety requirements in your operation.

   Source: 
   USDA Standardization Recipe Project - 2024

Food and Nutrition Service | USDA is an equal opportunity employer and lender. Page 1 of 1





Accessibility Report





		Filename: 

		508 Completed Griddle Corn Cake 6 Servings Indesign Final Recipe(100624).pdf









		Report created by: 

		Roniece Weaver, Project Manager, roniece@rwassociatesinc.com



		Organization: 

		Roniece Weaver & Associates, Hebni Nutrition







 [Personal and organization information from the Preferences > Identity dialog.]



Summary



The checker found no problems in this document.





		Needs manual check: 0



		Passed manually: 2



		Failed manually: 0



		Skipped: 0



		Passed: 30



		Failed: 0







Detailed Report





		Document





		Rule Name		Status		Description



		Accessibility permission flag		Passed		Accessibility permission flag must be set



		Image-only PDF		Passed		Document is not image-only PDF



		Tagged PDF		Passed		Document is tagged PDF



		Logical Reading Order		Passed manually		Document structure provides a logical reading order



		Primary language		Passed		Text language is specified



		Title		Passed		Document title is showing in title bar



		Bookmarks		Passed		Bookmarks are present in large documents



		Color contrast		Passed manually		Document has appropriate color contrast



		Page Content





		Rule Name		Status		Description



		Tagged content		Passed		All page content is tagged



		Tagged annotations		Passed		All annotations are tagged



		Tab order		Passed		Tab order is consistent with structure order



		Character encoding		Passed		Reliable character encoding is provided



		Tagged multimedia		Passed		All multimedia objects are tagged



		Screen flicker		Passed		Page will not cause screen flicker



		Scripts		Passed		No inaccessible scripts



		Timed responses		Passed		Page does not require timed responses



		Navigation links		Passed		Navigation links are not repetitive



		Forms





		Rule Name		Status		Description



		Tagged form fields		Passed		All form fields are tagged



		Field descriptions		Passed		All form fields have description



		Alternate Text





		Rule Name		Status		Description



		Figures alternate text		Passed		Figures require alternate text



		Nested alternate text		Passed		Alternate text that will never be read



		Associated with content		Passed		Alternate text must be associated with some content



		Hides annotation		Passed		Alternate text should not hide annotation



		Other elements alternate text		Passed		Other elements that require alternate text



		Tables





		Rule Name		Status		Description



		Rows		Passed		TR must be a child of Table, THead, TBody, or TFoot



		TH and TD		Passed		TH and TD must be children of TR



		Headers		Passed		Tables should have headers



		Regularity		Passed		Tables must contain the same number of columns in each row and rows in each column



		Summary		Passed		Tables must have a summary



		Lists





		Rule Name		Status		Description



		List items		Passed		LI must be a child of L



		Lbl and LBody		Passed		Lbl and LBody must be children of LI



		Headings





		Rule Name		Status		Description



		Appropriate nesting		Passed		Appropriate nesting










Back to Top

