Archaeologist's Corn Bread
You will need one large and two small bowls.
1 cup all-purpose flour
¼ cup sugar
4 teaspoons baking powder
½ teaspoon salt
2 eggs, slightly beaten
1 cup milk
½ cup vegetable shortening
1/3 cup yellow cornmeal
½ cup sour cream
1/3 cup blue cornmeal
1/3 cup white cornmeal
In the large bowl, mix together flour, sugar, baking powder and salt. Add the eggs, milk, and shortening. Beat until smooth, but don't over beat. Pour 1/3 of the mixture into a second bowl. Pour 1/3 of the mixture into a third bowl, leaving 1/3 in the original bowl.
Mix the yellow cornmeal and 1/3 of the sour cream into one of the bowls. Mix the blue cornmeal and 1/3 of the sour cream into the second bowl. Mix the white cornmeal and 1/3 of the sour cream into the third bowl.
Layer the mixtures into a greased 9-inch-square baking dish. Bake at 400 degrees for 20 to 25 minutes, or until an inserted toothpick comes out clean. Remove from dish after 10 minutes.
