Ace's Southern Cornbread STUFFing

Ingredients: 
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8 cups cornbread, crumbled
4 cups soft white bread shredded
[image: image2.png]


1 cup butter (salted)
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1 cup diced celery
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1 large onion, chopped
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½ cup green pepper, chopped
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1½ teaspoons poultry seasoning
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2 eggs, beaten 
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2 cups chicken broth 
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Salt and pepper to taste
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Oil to sauté 

Preparation: 
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Preheat oven to 350° F.
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Cut butter and add to breadcrumbs (both corn and white breads). 
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Sauté veggies in oil and add to bread mixture. 
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Mix in seasonings.
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Add in eggs and broth until thoroughly mixed and moist. 
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Bake in large covered dish for 30 minutes. Remove cover for last 10 minutes to brown. 

