
Corn Bread, Chorizo and Collard Stuffing

SIDE DISH

Ingredients
1 tablespoon double-acting baking powder

0.8 teaspoon baking soda

3 cups buttermilk

3 rib celery  finely chopped 

1 pound chorizo  coarsely chopped 

2 pounds collard greens

2 extra large eggs

4 large eggs

2.5 cups flour  all-purpose 

READY IN

45 min.

SERVINGS

10

CALORIES

741 kcal

https://whatsheate.com


2.5 cups cornmeal  white stone-ground 

1 large onion  coarsely chopped 

1 teaspoon salt

10 servings salt and pepper  freshly ground 

0.3 cup sugar

2.5 cups turkey stock  low-sodium canned 

4 tablespoons butter  unsalted 

6 ounces butter  unsalted melted 

2 tablespoons vegetable oil

Equipment
bowl

frying pan

baking sheet

oven

whisk

pot

baking pan

wooden spoon

Directions
MAKE THE CORN BREAD: Preheat the oven to 42

Pour the oil into a 9-by-13-inch baking dish and heat in the oven. In a large bowl, whisk the

cornmeal with the flour, sugar, baking powder, salt and baking soda. In another bowl, whisk the

buttermilk with the eggs.

Pour the buttermilk mixture into the dry ingredients, add the melted butter and stir with a

wooden spoon until just blended; do not overmix.

Remove the baking dish from the oven and swirl to coat with the oil. Scrape the batter into

the hot dish and bake for 25 minutes, or until springy and a cake tester inserted in the center

comes out clean.



Transfer to a rack and let cool. Turn the oven down to 37

Crumble the corn bread into small chunks and spread on 2 large baking sheets.

Bake the corn bread for 15 to 20 minutes, stirring occasionally, or until dry and golden. Leave

the oven on.

MAKE THE STUFFING: In a large pot of boiling salted water, cook the collard greens until just

tender, about 5 minutes.

Drain and let cool slightly. Squeeze dry and coarsely chop.

Melt the butter in a large skillet.

Add the chorizo and cook over moderately low heat for 5 minutes.

Add the onion and celery and cook, stirring, until softened, about 10 minutes. Stir in the

collards and remove from the heat.

Let cool completely.

Scrape the corn bread into a very large bowl and add the collard mixture. Season with salt

and pepper. In a bowl, whisk the eggs with the stock and pour over the stuffing; mix well.

Butter 2 large, shallow baking dishes and divide the stuffing between them. Cover and bake at

375 for about 25 minutes, or until heated through. Uncover and bake for about 10 minutes

longer, or until browned.

Serve hot.

Make Ahead: The corn bread can be frozen for up to 1 month. The stuffing can be assembled

and refrigerated overnight. Bring to room temperature before baking.

Nutrition Facts

 PROTEIN 13.63%
  FAT 48.5%

  CARBS 37.87%

Properties
Glycemic Index:35.51, Glycemic Load:22.45, Inflammation Score:-10, Nutrition Score:33.731304334558%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.08mg, Luteolin: 0.08mg,

Luteolin: 0.08mg, Luteolin: 0.08mg Isorhamnetin: 0.75mg, Isorhamnetin: 0.75mg, Isorhamnetin: 0.75mg,

Isorhamnetin: 0.75mg Kaempferol: 8.03mg, Kaempferol: 8.03mg, Kaempferol: 8.03mg, Kaempferol: 8.03mg

Quercetin: 5.38mg, Quercetin: 5.38mg, Quercetin: 5.38mg, Quercetin: 5.38mg

Nutrients (% of daily need)



Calories: 741.36kcal (37.07%), Fat: 40.19g (61.82%), Saturated Fat: 18.97g (118.58%), Carbohydrates: 70.61g

(23.54%), Net Carbohydrates: 61.74g (22.45%), Sugar: 10.43g (11.59%), Cholesterol: 200.94mg (66.98%), Sodium:

794.69mg (34.55%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 25.41g (50.81%), Vitamin K: 403.73µg

(384.51%), Vitamin A: 5569.1IU (111.38%), Manganese: 1.1mg (55.02%), Folate: 208.83µg (52.21%), Calcium: 401.98mg

(40.2%), Vitamin C: 33.14mg (40.17%), Vitamin B2: 0.62mg (36.69%), Fiber: 8.87g (35.47%), Selenium: 24.35µg

(34.79%), Phosphorus: 344.55mg (34.45%), Vitamin B1: 0.47mg (31.46%), Iron: 5.13mg (28.47%), Vitamin B6: 0.5mg

(24.95%), Magnesium: 94.91mg (23.73%), Vitamin B3: 4.56mg (22.78%), Vitamin E: 3.34mg (22.3%), Vitamin B5:

2.16mg (21.65%), Potassium: 622.29mg (17.78%), Zinc: 2.48mg (16.53%), Copper: 0.25mg (12.74%), Vitamin D: 1.9µg

(12.66%), Vitamin B12: 0.71µg (11.77%)


