
 Mom’s Jalapeño - Cheddar Cornbread
Makes: 12 muffins 
Prep Time: 15 minutes
Cook Time: 25 minutes

½  medium onion 
4  fresh jalapeño peppers
2   garlic cloves
½ cup + 1 tbsp (140 ml) vegetable oil
1 cup (250 ml) sour cream (full fat)
2  large eggs
3 tbsp (45 ml) lime juice, or jalapeño or dill pickle juice
1 cup (150 g) all-purpose flour
1 cup (165 g) cornmeal
3 tbsp (25 g) granulated sugar
1 tsp  baking powder
1 tsp  baking soda
1 tsp  fine salt
1 ½ cups (165 g) coarsely grated aged cheddar cheese

1. Preheat the oven to 375 °F (180 °C). Line a muffin tin with paper liners or grease the cups well.

2. Finely dice the onion, seed and finely dice 3 of the jalapeños (leave the seeds in if you want a little extra heat, and wash your hands 
well afterwards), and mince the garlic. Heat 1 tbsp (15 ml) of oil in a sauté pan over medium heat and add the vegetables, sautéing until 
the onions are translucent, about 5 minutes. Remove the pan from the heat to cool while preparing the cornbread.

3. Whisk the remaining ½ cup (125 ml) of oil with the sour cream, eggs and lime juice (or jalapeño or pickle juice) and set aside. In a large 
bowl, whisk the flour, cornmeal, sugar, baking powder, baking soda and salt together. Add the liquid all at once to the dry mixture and 
whisk until smooth. Stir in the cheddar cheese and the sautéed vegetables (if they are still a little warm, that’s okay). Spoon or scoop the 
batter into the muffin tins. Thinly slice the remaining jalapeño pepper into rings and top each muffin with a pepper ring. Bake for about 
25 minutes, until a tester inserted in the centre of a muffin comes out clean of crumbs. Cool the muffins in their pan on a cooling rack 
for at least 30 minutes before removing to serve.

The cornbread is best enjoyed the day it is baked.
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