Driver’s Famous Cornbread Sausage Stuffing
Cook time: 25-35 minutes

Servings: 6-10

Ingredients
• 10 cups of pre-made cornbread,
dried and cut into 1-inch cubes
• (For this, you may use storebought cornbread or make your
own. To dry it out, either cut into
cubes and leave uncovered on
the counter for 24 hours, or cut
into cubes and bake at 250
degrees for one hour.)
• 1 pound of breakfast sausage or
mild Italian sausage, casings
removed (you may substitute
veggie sausage if you like)
• 1 large sweet onion, medium
dice
• 3-4 ribs of celery, medium dice
• 3-4 cloves of garlic
• 1.25 C walnuts, coarsely
chopped
• Tbs butter (you may substitute
margarine or olive oil, increase
amount to 4 Tbs if you are using
veggie sausage in this recipe)
• 3 eggs
• 2 C chicken stock (you may
substitute vegetable stock if you
like)
• 2 Tbs fresh sage
• 1 Tbs fresh thyme
• 1 Tbs fresh rosemary
• Salt
• Pepper
• 1.25 C dried cranberries

Equipment
•
•
•
•
•

Large skillet or frying pan
Large and small mixing bowl
Slotted spoon
Wooden spoon
Baking dishes -- either one 13x9inch dish OR one 9x9-inch dish
and one 12-muﬃn tin

Directions
• In a large skillet, cook sausage on medium heat until no pink remains
(if using veggie sausage, heat 2 Tbs of butter or oil first). Once
cooked, remove sausage with a slotted spoon and set aside in a large
mixing bowl, leaving as much fat in the skillet as possible.
• Add (another) 2 Tbs of butter or oil (more if pan is very dry) into the
skillet and melt, scraping up any brown bits with a wooden spoon.
• Add diced onion and celery and cook until softened, about 8 minutes.
• Add garlic, salt, and pepper to skillet and cook another 1-2 minutes.
• Add walnuts and herbs to skillet and cook another 1-2 minutes.
• Remove skillet from heat and add veggie mixture to the same bowl
with the sausage.
• Add dried cornbread to bowl with veggies and sausage, mix gently.
(Add dried cranberries at this point if desired.)
• Taste, and add salt and pepper as needed.
• In small mixing bowl, whisk eggs and 1 cup of stock together, then
pour over contents of large mixing bowl.
• Mix gently, coating dry ingredients but making sure to leave some
larger pieces of cornbread.
• Add more stock, a little at a time, if you want a wetter consistency for
your stuﬃng.
• Let mixture sit for about 10 minutes to soak together.
• Preheat oven to 350 degrees.
• Lightly grease your baking pan(s) -- this recipe will fill one 13x9 inch
casserole dish, OR one 9x9 inch casserole dish and 12 muﬃns, OR
one 9x9 inch casserole dish and stuﬀ a turkey.
• Once cornbread mixture has rested and oven is preheated, add to
baking pan(s) and bake for about 35 minutes (muﬃns will only need
about 25 minutes), until the top is golden brown.

Storage
Keep leftovers in the refrigerator for 3-4 days or in the freezer for up
to a month.

