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Sausage Stuffing 

*Double this for holidays or if you’re feeding a crowd- if doubling prepare on stovetop as 

directed and then move to a large casserole dish for baking so that the stuffing has a greater 

surface area for that nice crisp top. OR prepare in muffin tins for pre-portioned servings! 

*This is best prepared in a stainless steel pan rather than a non-stick to allow for better browning 

Ingredients: 

 20 slices of white sandwich bread, ripped into pieces about 1” each including the crust (or 

use sourdough or rye bread for something different or a combination of breads)- you 

might need slightly more or less 

 8 oz. bulk pork sausage (original or sage- if using sage add less dried sage) 

 1 large yellow onion, finely diced 

 2 stalks of celery, finely diced, with the leaves 

 1 stick of unsalted butter 

 32 oz. reduced sodium chicken or turkey broth 

 Kosher salt and black pepper to taste 

 Dried sage to taste, ½ tbsp. is a good starting place  

 

Directions: 

 Preheat oven to 350 degrees F 

 Heat a large, oven-safe sauté or braising pan over medium high heat (it should have 

straight sides that are at least 4 inches high 

 Melt 2 tbsp. of butter in the pan and add the sausage 

 Cook until the sausage is nicely browned, breaking up with a potato masher or back of a 

wooden spoon as you go 

 Remove sausage from the pan with a slotted spoon and reduce heat to medium 

 Add 4 tbsp. of butter and allow to melt before adding the onion and celery 

 Season with salt and pepper and allow to cook until softened and the onions are 

translucent- about 10-12 minutes 

 Season liberally with dried sage 

 Add in half of the chicken broth to deglaze the pan- scrape up any brown bits from the 

bottom of your pan 

 Add in about ¼ of the bread cubes, stirring to combine- it will seem like a lot is in the pan 

but it will shrink down quite a bit 
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 Once the bread has absorbed the broth, add in another ¼ of the bread and stir to combine 

 Return the sausage to the pan 

 Add in the remaining chicken broth, followed by the remaining bread (in increments if 

needed) 

 Taste for seasoning- add more sage, salt and pepper as desired 

 Spread out the stuffing right in its cooking pan to create an even layer 

 Dot the top with 2 tbsp. of butter cut into small pieces and place in the oven 

 Bake until the top is nice and crispy, 20-30 minutes 

** If you are making this ahead, say while the turkey is roasting on thanksgiving, you can 

prepare it fully and just hold it off to the side or in the fridge until you are ready to bake it (you 

may have to bake it longer if cooking from cold) 


