Gluten-Free, Casein Free Corn Bread

1 cup corn flour (masa flour used to make tortillas)

1 cup rice flour or other GF flour mix

1 Tb baking flour

1 tsp salt

2 cups almond dream (can substitute dairy milk, but won’t be casein free)

2 beaten eggs

½ cup honey

¼ cup oi;

Mix together dry ingredients.  Add remaining ingredients and mix well.  Mix will have consistency of a cake mix (  Bake in a well-oiled 9x9 pan at 375°F for 30-45 minutes.  Done when knife inserted comes out clean.

