
INGREDIENTS

NUTRITION FACTS

PROCEDURE

VEGAN
CORNBREAD

Serves 9 slices

1 1/2 cups non-dairy milk (We

use Planet Oat Extra Creamy

Oat Milk or Hemp)

5 Tablespoons vegan butter,

melted (We use Earth

Balance)

1 cup brown flour (oat,

quinoa brown rice)

1 1/4 cup cornmeal

1 Tablespoon baking powder

1 teaspoon pure vanilla

extract

1 cup raw cane sugar

1/4 cup of date syrup

(optional)

Calories: 316

Total Fat: 15.19g

Saturated Fat: 11.28g

Sodium: 78mg

Potassium: 339mg

Total Carbohydrates: 44.55g

Dietary Fiber: 1.7g

Sugars: 19.18g 

Protein: 3.65g

Vitamin A: 199IU

magnesium: 46mg

phosphorous: 211mg

Vitamin C: 0.4mg

Calcium: 88mg

Iron: 3.52mg

vitamin k: 0.7ug

zinc: 0.69mg

vitamin e: 0.31mg

Preheat your oven to

400F and lightly grease

a 8" x 8" pan with vegan

butter OR set up muffin

cups in a pan

In a large bowl, add

everything together.

Whisk until combined.

Pour into the greased

pan or muffin cups

and spread evenly

with a spatula or a

slight shake.
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03 Bake 20 - 25 minutes

until a toothpick

inserted into the

center comes out

clean. Let cool for at

least 15 minutes

before slicing.
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