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Cornbread Stuffing with  

Sweet Italian Sausage and Dried Cherries 
Serves 10 to 12 

 
Make this stuffing up to 24 hours in advance.  Once prepared, wrap the 

casserole in plastic wrap and refrigerate.  When ready to bake, remove the 
casserole from the refrigerator and let it come to room temperature about 30 

minutes prior to baking.  Bake as directed below. 
 

8 tablespoons unsalted butter, more for greasing casserole dish 
2 medium yellow onions, chopped 
2 large celery ribs, chopped 
1 lb ground sweet Italian sausage, casing removed 
3 garlic cloves, minced 
1 cup dried cherries 
3 tablespoons minced fresh thyme 
3 1/2 cups homemade or less-sodium chicken broth, more if stuffing is dry 
13 cups cubed cornbread, at least one day old or toasted and cooled (see head 
 note in recipe below) 
2 large eggs, lightly beaten 
1 teaspoon salt, more to taste 
1 teaspoon freshly ground black pepper, more to taste 
 
Grease a 9 x 13-inch casserole dish with butter.  Set aside. 
 
In a large skillet, melt the butter over medium heat.  Add the onions and celery 
and cook for five minutes or until the onions are translucent.  Add the sausage to 
the mixture and cook, stirring occasionally, until the sausage is fully cooked.  Stir 
in the garlic and cook for 30 seconds or until fragrant.  Remove the skillet from 
the heat and stir in the dried cherries and minced thyme.  Let cool. 
 
Place the cubed cornbread in a very large bowl.  Add the sausage mixture and 
very gently toss to combine.  Whisk the eggs, salt and freshly ground black pepper 
into the chicken broth and pour the mixture over the cornbread and vegetables.   
Use a rubber spatula to gently incorporate everything and then gently scrape the 
mixture into the prepared casserole dish. 
 
Let the mixture sit in the refrigerator for at least one hour before baking or cover 
tightly and refrigerate for up to 24 hours if making ahead.   
 
When ready to bake, preheat the oven to 400 degrees F and bake until golden 
brown, about 35 minutes.   Let the stuffing cool for 5 to 10 minutes before 
serving. 
 



This recipe came from Minced blog at www.mincedblog.com. 

Cornbread 
Makes 1 (9 x 13-inch) casserole dish of bread 

 
This recipe for cornbread adapted from The America’s Test Kitchen Family 

Cookbook is not only delicious, but also sturdy enough for stuffing.  As directed 
in the blog post, make the cornbread a couple of days in advance or plan on 

toasting cubed pieces for 10 minutes in a 400-degree oven for best results.  After 
toasting, be sure to let cubes cool completely before proceeding with the recipe. 

 
4 large eggs 
1 cup buttermilk 
1 2/3 cups whole milk 
2 cups yellow stone-ground cornmeal 
2 cups all-purpose flour 
2 tablespoon granulated sugar 
4 teaspoons baking powder 
1 teaspoon baking soda 
4 tablespoons unsalted butter, melted, plus more for greasing the casserole dish 
 
Preheat the oven to 375 degrees and place a rack in the middle position. Grease a 
9 x 13-inch casserole dish and set aside.   
 
Whisk the eggs, buttermilk and whole milk together in a medium bowl.  In a large 
bowl, whisk together the remaining dry ingredients (everything but the melted 
butter).    
 
Whisk the milk mixture into the dry ingredients until just combined.  Stir in the 
melted butter. 
 
Pour the batter into the prepared baking sheet and bake for about 30 minutes 
until golden brown.  Turn out onto a wire rack to cool before cubing. 


