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C Cornbread Dressing )

(2, Vegetarian

READY IN SERVINGS CALORIES

©

711 kcal

Ingredients

8 tablespoons butter divided

6 cups cornbread homemade store-bought cubed (1-inch pieces)

2 large eggs beaten

0.3 cup sage leaves fresh

8 servings kosher salt and freshly cracked pepper black

1 cup vidalia spanish chopped

0.8 cup water

Equipment
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frying pan
oven
mixing bowl
baking pan

slotted spoon

Directions
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Watch how to make this recipe.
Preheat oven to 375 degrees F.

In a large skillet over medium heat, melt 2 tablespoons of the butter; add the onions and
season with salt and pepper, to taste. Cook, stirring often, until light golden, about 6 to 8
minutes and remove from the pan to a small plate. Raise the heat to medium-high and add
the water, scraping up the brown bits from the bottom of the skillet and allowing the water to
simmer just a couple of minutes to infuse in the onion flavor.

Remove from the heat.

Put the cornbread in a large mixing bowl. Melt the remaining 6 tablespoons butter in a small

pan over medium heat and let it bubble until the milk solids to start to turn golden.

Add the sage leaves and briefly fry until beginning to crisp, about 30 seconds. With a slotted
spoon, remove sage and put on top of cornbread to drain and crisp.

Remove the butter from the heat.

Add the eggs and cooked onions to the cornbread and pour the browned butter over the
mixture. Season with salt and pepper, to taste.

Add the onion infused water, a tablespoon at a time, gently folding, until cornbread is evenly
moistened but not soggy.

Pour the dressing into a 9 by 11-inch baking dish and bake in the preheated oven until the top
is golden brown in color and the dressing is set in the middle, about 30 minutes.

Nutrition Facts
I

PROTEIN 7.6% [ FAT 37.28% CARBS 55.12%

Properties



Glycemic Index:6.25, Glycemic Load:O, Inflammation Score:-6, Nutrition Score:19.950869653536%

Flavonoids

Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg,
Epigallocatechin 3-gallate: 0.02mg Kaempferol: 0.23mg, Kaempferol: 0.23mg, Kaempferol: 0.23mg, Kaempferol:
0.23mg Myricetin: 0.23mg, Myricetin: 0.23mg, Myricetin: 0.23mg, Myricetin: 0.23mg Quercetin: 2.9mg, Quercetin:
2.9mg, Quercetin: 2.9mg, Quercetin: 2.9mg

Nutrients (% of daily need)

Calories: 711kcal (35.55%), Fat: 29.58g (45.52%), Saturated Fat: 14.22g (88.88%), Carbohydrates: 98.41g (32.8%),
Net Carbohydrates: 94.11g (34.22%), Sugar: 29.45g (32.72%), Cholesterol: 177.74mg (59.25%), Sodium: 1367.17mg
(59.44%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 13.57g (27.14%), Copper: 1.79mg (89.67%),
Phosphorus: 727.5mg (72.75%), Selenium: 19.52ug (27.88%), Folate: 108.49ug (27.12%), Calcium: 258.24mg
(25.82%), Vitamin B1: 0.35mg (23.51%), Manganese: 0.47mg (23.35%), Vitamin B2: 0.38mg (22.18%), Iron: 3.62mg
(20.1%), Vitamin B3: 3.59mg (17.95%), Fiber: 4.3g (17.2%), Vitamin A: 712.11IU (14.24%), Vitamin B5: 1.26mg (12.56%),
Vitamin B6: 0.2mg (9.92%), Zinc: 1.4mg (9.34%), Vitamin E: 1.37mg (9.1%), Vitamin B12: 0.54pg (9.05%), Magnesium:
34.89mg (8.72%), Potassium: 282.75mg (8.08%), Vitamin K: 7.64ug (7.28%), Vitamin D: 0.25ug (1.67%), Vitamin C:
1.14mg (1.38%)



