
 

 

 

 

 

 

Cornbread stuffing  
 
Ingredients 
1 Recipe Cornbread, crumbled 

7 Slices Oven dried white bread, cubed 

1 Sleeve  Saltines, crushed 

4 Oz Butter 

2 Cups Celery, chopped 

1 Large Yellow onion, diced 

56 Oz Chicken broth 

12 Grams B&p spg seasoning 

14 Grams Chicken bouillon powder 

5  Eggs, beaten 

Servings:   

10-12 

Time to Prep:   

10  minutes 

Cook Time:  

55-60 minutes 

Cook temp:  

350° 

 
directions 
o Melt butter in a large skillet over medium high heat.  

Add the celery & onion and cook until transparent. 

o In a large bowl combine crumbled cornbread, white 
bread & saltines. 

o Pour the vegetables over the cornbread mixture. Add 
the chicken broth & seasonings and mix well. 

o Taste and season to taste.  Just a little over where 
you think it should be, since we still have to add eggs. 

o Add beaten eggs and mix well. 

o Pour into a greased 9x13 dish and bake until stuffing is 
cooked through or it reaches an internal temperature 
of 200° f (about 45 minutes).  

 
Tips & Tricks 

 For an extra savory stuffing add crispy crumbled 
breakfast sausage! 

 If you are having gravy add two heaping tablespoons 
of unbaked stuffing before you cook the gravy 


