
Stuffing in a Bundt Pan

SIDE DISH

Ingredients
2 tablespoons butter

2 tablespoons butter

1 cup carrots  minced 

1 cup celery  minced 

12 servings chicken stock see  as needed per stuffing directions 

12 servings chives  chopped for garnish 

8 ounce cranberries  frozen thawed 

3  eggs  with salt and pepper lightly beaten 

12 servings fried onions  for garnish 

READY IN

75 min.

SERVINGS

12

CALORIES

675 kcal

https://whatsheate.com


12 servings gravy  prepared for serving 

3 cups heavy cream

12 servings kosher salt

12 servings kosher salt and pepper  freshly ground 

0.5  orange zest  juiced 

12 servings pepper  freshly ground 

1 pinch pepper flakes  red 

4  russet potatoes  diced peeled 

1.5 pounds loose sausage

18 ounce stove top stuffing

0.3 cup sugar

2 cups onion  yellow minced 

Equipment
bowl

frying pan

sauce pan

oven

pot

wooden spoon

stove

butter knife

potato ricer

kugelhopf pan

Directions
Watch how to make this recipe.

For the stuffing: Preheat the oven to 350 degrees F.



Add the butter to a large saute pan and allow to melt over medium heat. Once melted, addthe

onions, carrots and celery. Season with salt, pepper and red pepper flakes and stir tocombine.

Allow the vegetables to saute until softened, 3 to 5 minutes.

Add the sausage, sprinkle again with salt and pepper and break up the sausage with a

wooden spoon while it browns, 7 to 10 minutes. Once the sausage is cooked through, turn off

the heat.

While the sausage is cooking, prepare the stove top stuffing according to package directions.

Turn off the heat and set aside to cool slightly.

Spray a bundt pan with cooking spray and set aside.

Add the stuffing to a large bowl.

Add the sauteed veg and the lightly beaten eggs to the stuffing and toss to combine. Evenly

pour the stuffing into the prepared pan and press down.

Bake until browned on top, 25 to 30 minutes.

Remove from the oven and set aside to cool briefly.

Add the potatoes to a pot and cover with water. Season with salt and turn the heat to high.

Once the potatoes come to a boil, cook until fork tender, about 10 minutes.

Drain and pass the potatoes through a potato ricer into a bowl. Stir in some of the heated

cream until the consistency is thick, creamy and pourable, adding cream as needed. Season

with salt and pepper and stir in the butter.

Add the cranberries, sugar, orange zest and orange juice to a saucepan. Turn the heat to

medium and cook until the cranberries have burst and the sauce thickens, about 20 minutes.

Season with salt, remove from the heat, strain and set aside.

To serve: Loosen the stuffing from the sides of the pan with a butter knife. Top the pan with a

cake stand and flip to invert.

Remove the pan.

Garnish with the creamy mashed potatoes, cranberry sauce, fried onions and chives. Slice,

plate and drizzle with gravy.

Nutrition Facts

 PROTEIN 11.67%
  FAT 62.95%

  CARBS 25.38%

Properties



Glycemic Index:42.56, Glycemic Load:14.66, Inflammation Score:-9, Nutrition Score:20.20869549461%

Flavonoids
Cyanidin: 8.78mg, Cyanidin: 8.78mg, Cyanidin: 8.78mg, Cyanidin: 8.78mg Delphinidin: 1.45mg, Delphinidin: 1.45mg,

Delphinidin: 1.45mg, Delphinidin: 1.45mg Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg

Pelargonidin: 0.06mg, Pelargonidin: 0.06mg, Pelargonidin: 0.06mg, Pelargonidin: 0.06mg Peonidin: 9.29mg,

Peonidin: 9.29mg, Peonidin: 9.29mg, Peonidin: 9.29mg Catechin: 0.07mg, Catechin: 0.07mg, Catechin: 0.07mg,

Catechin: 0.07mg Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin:

0.14mg Epicatechin: 0.83mg, Epicatechin: 0.83mg, Epicatechin: 0.83mg, Epicatechin: 0.83mg Epigallocatechin 3-

gallate: 0.18mg, Epigallocatechin 3-gallate: 0.18mg, Epigallocatechin 3-gallate: 0.18mg, Epigallocatechin 3-gallate:

0.18mg Apigenin: 0.24mg, Apigenin: 0.24mg, Apigenin: 0.24mg, Apigenin: 0.24mg Luteolin: 0.11mg, Luteolin: 0.11mg,

Luteolin: 0.11mg, Luteolin: 0.11mg Isorhamnetin: 1.4mg, Isorhamnetin: 1.4mg, Isorhamnetin: 1.4mg, Isorhamnetin:

1.4mg Kaempferol: 0.34mg, Kaempferol: 0.34mg, Kaempferol: 0.34mg, Kaempferol: 0.34mg Myricetin: 1.27mg,

Myricetin: 1.27mg, Myricetin: 1.27mg, Myricetin: 1.27mg Quercetin: 8.32mg, Quercetin: 8.32mg, Quercetin: 8.32mg,

Quercetin: 8.32mg

Nutrients (% of daily need)
Calories: 674.57kcal (33.73%), Fat: 47.52g (73.11%), Saturated Fat: 22.84g (142.73%), Carbohydrates: 43.11g (14.37%),

Net Carbohydrates: 39.28g (14.28%), Sugar: 13.62g (15.13%), Cholesterol: 125.37mg (41.79%), Sodium: 1470.29mg

(63.93%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 19.82g (39.64%), Vitamin A: 3055.09IU (61.1%),

Selenium: 28.82µg (41.17%), Vitamin B3: 8.06mg (40.28%), Vitamin B6: 0.67mg (33.46%), Vitamin B2: 0.48mg

(28.24%), Vitamin B1: 0.39mg (26.2%), Potassium: 893.56mg (25.53%), Phosphorus: 250.32mg (25.03%),

Manganese: 0.33mg (16.56%), Vitamin K: 17.27µg (16.45%), Copper: 0.31mg (15.51%), Fiber: 3.83g (15.32%), Vitamin

C: 12.05mg (14.61%), Zinc: 2.15mg (14.32%), Iron: 2.45mg (13.63%), Folate: 53.14µg (13.29%), Magnesium: 49.96mg

(12.49%), Vitamin E: 1.79mg (11.96%), Vitamin D: 1.69µg (11.26%), Vitamin B12: 0.59µg (9.82%), Vitamin B5: 0.93mg

(9.31%), Calcium: 92.6mg (9.26%)


