
Best-Ever Cornbread-Sausage Stuffing

SIDE DISH

Ingredients
1 pound bulk spicy pork sausage

0.3 cup butter  melted 

2 cups celery  sliced 

14 ounce chicken broth  canned 

8.5 ounce corn bread mix

2 teaspoons sage  dried 

2  eggs

1 large onion  chopped 

10 slices bread  white firm 

READY IN

550 min.

SERVINGS

8

CALORIES

552 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

whisk

baking pan

aluminum foil

Directions
The day before you want to make the stuffing, bake the corn bread mix according to package

directions, remove it from the pan, cover lightly with a cloth, and leave it to dry overnight.

Tear the bread into pieces and leave it out overnight to dry.

About 1/2 hour before serving, preheat an oven to 350 degrees F (175 degrees C), and grease

a 1 1/2-quart baking dish.

Place the sausage into a skillet over medium heat, and cook and stir the sausage, breaking it

up as it cooks, until the meat is browned, 8 to 10 minutes. Stir in the celery and onion, and

cook until the onion is translucent, stirring occasionally, about 8 minutes. Stir in the sage.

Tear up and crumble the corn bread into a large bowl. Break the bread apart into 1/2-inch

pieces, and lightly mix it with the corn bread.

Pour in the melted butter, stir to combine, and lightly mix in the sausage mixture.

Whisk the chicken broth with the eggs, and stir into the corn bread mixture.

Place the stuffing into the prepared baking dish, cover with foil, and bake in the preheated

oven until the stuffing is cooked through and hot, about 30 minutes. Uncover the dish and

return to the oven to bake until the top is lightly browned, about 10 more minutes.

Nutrition Facts

 PROTEIN 20.51%
  FAT 50.65%

  CARBS 28.84%

Properties
Glycemic Index:26.47, Glycemic Load:11.46, Inflammation Score:-6, Nutrition Score:15.940434839415%



Flavonoids
Apigenin: 0.72mg, Apigenin: 0.72mg, Apigenin: 0.72mg, Apigenin: 0.72mg Luteolin: 0.27mg, Luteolin: 0.27mg,

Luteolin: 0.27mg, Luteolin: 0.27mg Isorhamnetin: 0.94mg, Isorhamnetin: 0.94mg, Isorhamnetin: 0.94mg,

Isorhamnetin: 0.94mg Kaempferol: 0.18mg, Kaempferol: 0.18mg, Kaempferol: 0.18mg, Kaempferol: 0.18mg

Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 3.9mg, Quercetin: 3.9mg,

Quercetin: 3.9mg, Quercetin: 3.9mg

Nutrients (% of daily need)
Calories: 552.13kcal (27.61%), Fat: 30.72g (47.26%), Saturated Fat: 11.3g (70.64%), Carbohydrates: 39.36g (13.12%),

Net Carbohydrates: 35.95g (13.07%), Sugar: 8.97g (9.97%), Cholesterol: 122.4mg (40.8%), Sodium: 1077.07mg

(46.83%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 27.99g (55.98%), Phosphorus: 370.06mg (37.01%),

Vitamin B3: 6.47mg (32.33%), Selenium: 21.71µg (31.01%), Vitamin B1: 0.46mg (30.79%), Zinc: 3.13mg (20.88%),

Folate: 82.36µg (20.59%), Vitamin B2: 0.35mg (20.47%), Vitamin B6: 0.4mg (19.79%), Iron: 3.37mg (18.71%), Vitamin

B12: 1.12µg (18.59%), Manganese: 0.34mg (16.84%), Fiber: 3.41g (13.64%), Calcium: 117.84mg (11.78%), Potassium:

397.29mg (11.35%), Vitamin K: 11.37µg (10.83%), Vitamin A: 517.18IU (10.34%), Magnesium: 39.25mg (9.81%), Vitamin

B5: 0.95mg (9.54%), Copper: 0.15mg (7.54%), Vitamin D: 1.01µg (6.71%), Vitamin E: 0.74mg (4.92%), Vitamin C:

2.61mg (3.16%)


