SOUTHERN STYLE CORNBREAD DRESSING

Makes 9 x 13 Baking Dish – Serves 10

Begin dressing by making cornbread and setting it aside, overnight if possible.

Makes 9” pan of cornbread - 


Cornbread


1 cup milk



2/3 cup all-purpose flour


1 cup buttermilk



2 Tbsp. sugar


2 extra-large eggs


1 Tbsp. baking powder


¼ cup vegetable oil


1 ½ tsp. salt


2 cups white or yellow cornmeal (white makes a lighter weight cornbread)

Heat oven to 400 degrees. Grease a 9 inch baking pan 

In mixing bowl, whisk together milk, buttermilk, eggs, and oil until well blended.  Add cornmeal, flour, sugar, baking powder and salt.  Mix just until dry ingredients are moistened.  Pour into baking pan.

Bake for 25-30 minutes for 9” pan, until light golden brown and toothpick comes out clean when inserted in center.  Cool and crumble.

Most packaged cornbread mixes have too much sugar in them and the finished dressing isn’t savory enough.  But, if substituted, use two packages.

Remaining Dressing Ingredients:


1 recipe - 9” pan of cornbread above – cooled and crumbled


9 slices of day old white bread – torn into 1” pieces


5 cups chicken broth

In skillet, mix and cook until slightly tender (about 10 minutes):


½ stick butter or margarine


2 Tbsp. vegetable oil


2 ½ cups finely diced celery


1 ½ cups finely diced white or yellow onion

Remove from heat and add seasonings


5 ½ tsp. ground sage


1 ½ tsp. Lawry’s seasoned salt


½ tsp. salt

Taste to see if seasoning is correct.  May add more salt or sage as preferred.  Add cooked vegetable to cornbread mixture and stir until blended, then stir in:


6 eggs beaten until foamy

Pour mixture into 9x13” greased baking dish and bake at 375 degrees for 30 minutes, then reduce heat to 350 degrees and continue to bake for 15-30 minutes or until middle puffs up and is light brown.  Do not over bake or it will be dry.

Serves 10   Optional addition – mix in 1 lb. cooked crumbled sausage for a different flavor.
