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SIDE DISH

Ingredients
1 loaf day old bread  diced french 

3 tablespoons canola oil

3 stalks celery  diced 

29 ounce chicken broth  canned 

2  eggs  beaten 

1 tablespoon sage leaves  fresh chopped 

1 teaspoon thyme leaves  fresh chopped 

1 medium onion  diced 

READY IN
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65 min.

SERVINGS
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8

CALORIES
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510 kcal

What She AteImage not found or type unknown

https://whatsheate.com


8 servings salt and pepper  black freshly ground 

20 ounce button mushrooms  white 

Equipment
bowl

frying pan

oven

whisk

baking pan

aluminum foil

Directions
Watch how to make this recipe.

Preheat the oven to 350 degrees F. Spray a 9 by 13-inch baking dish with cooking spray.

Remove the mushroom caps from the stems. Reserve the caps for the online round 2 recipe

Stuffed Mushrooms. Roughly chop the stems and set aside.

In a large skillet over medium-high heat, add the canola oil. Stir in the onions and celery and

cook until softened slightly, about 2 minutes.

Add the mushroom stems and herbs and continue to cook until the mushrooms are browned

and the vegetables are slightly tender, about 5 minutes.

Whisk together the eggs and chicken broth in a large bowl.

Add the cubed bread and toss to coat all of the bread. Stir in the cooked onions and

mushroom mixture and toss to combine. Season with salt and pepper, to taste.

Transfer to the baking dish and bake, covered loosely with foil, for 40 to 50 minutes.

Remove the foil for the last 10 minutes of cooking time to brown the top.

Remove from the oven and serve.

Use the leftovers from this recipe to make quesadillas and stuffed mushrooms.

Nutrition Facts



 PROTEIN 30.71%
  FAT 33.31%

  CARBS 35.98%

Properties
Glycemic Index:28.33, Glycemic Load:22.58, Inflammation Score:-7, Nutrition Score:27.510434834853%

Flavonoids
Apigenin: 0.44mg, Apigenin: 0.44mg, Apigenin: 0.44mg, Apigenin: 0.44mg Luteolin: 0.27mg, Luteolin: 0.27mg,

Luteolin: 0.27mg, Luteolin: 0.27mg Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg,

Isorhamnetin: 0.69mg Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg

Quercetin: 2.85mg, Quercetin: 2.85mg, Quercetin: 2.85mg, Quercetin: 2.85mg

Nutrients (% of daily need)
Calories: 509.95kcal (25.5%), Fat: 18.8g (28.92%), Saturated Fat: 3.71g (23.17%), Carbohydrates: 45.67g (15.22%),

Net Carbohydrates: 40.98g (14.9%), Sugar: 7.1g (7.89%), Cholesterol: 92.3mg (30.77%), Sodium: 929.18mg (40.4%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 38.98g (77.96%), Copper: 2.7mg (134.86%), Selenium: 53.49µg

(76.42%), Manganese: 1.17mg (58.72%), Vitamin B3: 9.85mg (49.27%), Vitamin B2: 0.67mg (39.22%), Phosphorus:

357.9mg (35.79%), Iron: 5.14mg (28.55%), Vitamin B1: 0.42mg (28.21%), Zinc: 4.03mg (26.84%), Folate: 99.67µg

(24.92%), Vitamin B6: 0.41mg (20.54%), Vitamin B5: 1.98mg (19.83%), Vitamin B12: 1.15µg (19.23%), Fiber: 4.7g

(18.79%), Magnesium: 66.95mg (16.74%), Potassium: 582.77mg (16.65%), Calcium: 144.46mg (14.45%), Vitamin K:

14.92µg (14.21%), Vitamin E: 1.58mg (10.51%), Vitamin A: 323.05IU (6.46%), Vitamin C: 3.54mg (4.29%), Vitamin D:

0.46µg (3.1%)


