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Chef Ben Barker of the Magnolia Grill in Durham, North 
Carolina, prefers homemade mayonnaise and from-scratch 
cornbread for this Southern bread salad, but purchased 
products work fine when time is short.

1/2 	 cup mayonnaise 

1/4 	 cup buttermilk 

1 	T bsp. sherry vinegar or cider vinegar 

	K osher salt 

	G round black pepper 

	B ottled hot pepper sauce 

1 	 recipe Black Skillet Cornbread or one 8-inch purchased cornbread 

2 	 cups arugula, cleaned 

11/2 	�cups vine-ripened tomatoes, peeled, seeded, and cut into  
1/2-inch chunks 

1/2 	� of a small English cucumber, peeled and seeded, cut into  
half-moons (about 1 cup) 

1 	 stalk celery, thinly bias-sliced 
1/2 	 cup fresh basil leaves, torn into pieces 

2 	T bsp. fresh Italian (flat-leaf) parsley leaves 

2 	T bsp. mint leaves, torn in half 
1/3–1/2 cup bottled sweet corn relish or whole kernel corn 

1 	 recipe Lemon Roast Chickens (optional)

For dressing, in a small bowl stir together mayonnaise, buttermilk, and 
vinegar. Season to taste with salt, pepper, and bottled hot pepper sauce. 
Cover and chill until serving time, up to 1 week.

For croutons, cut cooled Black Skillet Cornbread or purchased 
cornbread into 3/4-inch rough cubes. Place on a baking sheet, uncovered, 
for 2 to 3 hours to dry out. In a large bowl combine cornbread croutons, 
arugula, tomatoes, cucumber, celery, basil, parsley, and mint. Add 
dressing and sweet corn relish. Toss to combine. Serve with Lemon Roast 
Chickens, if desired. Makes 8 to 10 servings. 
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