	Buttermilk Cornbread Stuffing 
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This makes into a tasty stuffing as well as a nice side dish.
Ingredients:
CORN BREAD:
4 eggs
3 cups buttermilk
1 cup gluten-free sour cream
2 tablespoons corn oil
4 cups yellow corn meal
1 tablespoon onion powder
2 tablespoons baking soda
2 teaspoons sage, rubbed
1 1/2 teaspoons salt
1 tablespoon sugar
dash of pepper

CORN BREAD STUFFING:

9 tablespoon butter, softened, divided for use
1 pound onions, coarsely chopped
1 cup celery, diced
1/2 cup parsley, chopped fresh
1/4 cup turkey or chicken broth, gluten-free
GFSouthern corn bread, above

Directions:
CORN BREAD
Use a bowl and combine the eggs, corn oil, buttermilk and sour cream to whisk well.

You will need to use salad tossers, a plastic spoon or maybe your own fingers (make sure they are clean) to fluff and blend the dry ingredients.

Next, take the egg and oil mixture and combine with the dry ingredients. Blend well and pour into a greased 9" pan.

Cook for at least 20 minutes in the preheated 425.

Cook for another 10 minutes, but you will need to turn the heat down to 350 degrees.

Instructions:

CORN BREAD STUFFING

For the corn bread stuffing, sauté the onions, celery and parsley for 12-15 minutes in melted butter.  Combine this mixture with the cornbread and broth in a large bowl.

Cover and store in refrigerator.

	

	


