
Cornmeal cake w/ berries was a favorite dessert growing up on 
the ranch.  Here’s the cornmeal cake recipe the way we made it 
then.  The berry sauce is from a wonderful Basque cookbook: 
 
Credit The Basque Kitchen, Tempting food from the Pyrenees, 
Gerald Hirigoyen; HarperCollins 1999.   
 
Cornmeal Cake with Warm Berries 
 
Serves 8 to 10 
 
Cornmeal Cake 
 
Butter for the pan 
 
1 cup cornmeal 
 
1 cup flour 
 
2 tsp baking powder 
 
½ tsp baking soda 
 
½ tsp salt 
 
1 cup buttermilk or yogurt 
 
1 egg 
 
4 Tbs unrefined sugar (panela) 
 
4 Tbs butter 
 
2 tsp grated lemon zest 
 
Preheat oven to 350.  Grease an 8-inch square pan (or a 9 or 
10-inch cast-iron skillet) with butter. 
 



Combine the dry ingredients in a medium-sized bowl.  
Combine the wet ingredients, including sugar, separately.  Stir 
the wet mixture into the dry, add the lemon zest and mix just 
enough to thoroughly combine.  Spread into the prepared pan. 
 
Bake for 20 minutes or until the center is firm to the touch. 
Let cool for 15 – 20 minutes before transferring the cake to a 
cooling rack. 
 
Berry Sauce 
 
2 Tbs unsalted butter 
 
2 cups fresh blueberries 
 
1 cup fresh raspblerries 
 
2 cups hulled and quartered strawberries 
 
½ cup unrefined sugar (panela) 
 
1 cup crème fraiche 
 
To make the berry sauce, melt the butter in a large sauté pan 
over medium heat. 
 
Combine all the berries in a large bowl and toss with the sugar 
to coat the fruit.  Add all of the fruit to the sauté pan and cook 
just until the fruit begins to soften and break down, 1 – 3 
minutes.  Stir occasionally. Remove from heat. Set aside to 
cool for 10 minutes. 
 
Slice the cake and serve each piece with several heaping 
spoonfuls of berry sauce and a dollop of crème fraiche. 
 
 
 


