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RECIPE 
Cornbread 

Dressing 

 Recipe

 

Ready in 60 minutes 

Serves 8 people 
 

Ingredients 
1 lb Giblets or 1 lb of Ground Meat 

1 Onion 

1 Celery Stalk 

Water 

2 Boxes Jiffy Cornbread Mix 

1 package of Bacon 
 

Preparation 
Once you have your 1 lb of giblets, rinse ( I 
always like to rinse off my meat before I use it), 
and season well.  Then cut an onion in half and 
a stalk of celery in half.   

Place giblets, onion, and celery into a stock pot 
along with 2 cups of water and let boil.  

Let boil until the giblets are tender.   

Once tender, place giblets in a food processor to 
roughly grind. You want the consistency of 
ground meat. 

If using ground meat, brown seasoned ground 
meat in a skillet being sure to de-clump the beef, 
once browned, use a wooden spoon to de-clump 
the meat. Use ground meat and 1 1/2 can of 
beef stock. 

Toast about ten slices of bread in the oven to 
dry out, and chop finely to create 
breadcrumbs.  Ten slices of bread will produce 
about 3 cups of breadcrumbs. 

Meanwhile, start baking your cornbread. I love 
the “Jiffy” Corn Muffin Mix, Jiffy Corn Muffin Mix 
8.5oz (Pack of 4) my personal favorite, but you 
can also make your favorite cornbread. We will 
need 3 cups of cooked crumbled cornbread (try 
saying that three times fast, LOL!) 

While your cornbread is baking and the giblets 
are boiling, we will need 6 slices of bacon; be 
sure that the bacon that you use for this recipe is 
the full-fat bacon.   

Choose the package with the extra fat, LOL.  In 
a large skillet, fry bacon until crisp. Remove 
bacon only from skillet and roughly chop.  

https://www.amazon.com/gp/product/B00AMUF440/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00AMUF440&linkCode=as2&tag=thecakeway-20&linkId=c53e34ffdb7e9a4358bd4ba29ee7a2ef
https://www.amazon.com/gp/product/B00AMUF440/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00AMUF440&linkCode=as2&tag=thecakeway-20&linkId=c53e34ffdb7e9a4358bd4ba29ee7a2ef
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Chop the other half of the onion, three stalks of 
celery, and breadcrumbs and place in skillet with 
bacon grease to sautee. Kukpo Easy Grip 
Mixing Bowl – X-LARGE 6.5 QT Easy Grip 
Handle- And Non Skid BottomThese bowls are 
my personal favorite. I love these dishes 
because the bottoms don’t roll around or slide 
off of the counter. But anyway, I digress! 

In a large bowl, combine crumbled cornbread, 
bread crumbs, bacon, sauteed onions and 
celery, stock, and giblets (or ground meat).  

The dressing should be moist. Season to taste 
using black pepper, salt, red pepper, and sage.  

Once seasoned, scramble two eggs and mix 
well into the dressing. Place dressing in a Dutch 
oven Enameled Cast Iron Dutch Oven – Red 
Color with Lid, 3.2-quart – by Utopia Kitchen or 
a foil dressing pan (I typically have tons of these 
for Thanksgiving)  and cover with foil.  

Bake at 350 for 1 hour, remove foil and continue 
baking for an additional 20 minutes. The 
dressing will have a delicious crust on top when 
cooked. 

 

https://www.amazon.com/gp/product/B01L27RD72/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B01L27RD72&linkCode=as2&tag=thecakeway-20&linkId=4c6b87444be444e126bce0708a90db7a
https://www.amazon.com/gp/product/B01L27RD72/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B01L27RD72&linkCode=as2&tag=thecakeway-20&linkId=4c6b87444be444e126bce0708a90db7a
https://www.amazon.com/gp/product/B01L27RD72/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B01L27RD72&linkCode=as2&tag=thecakeway-20&linkId=4c6b87444be444e126bce0708a90db7a
https://www.amazon.com/gp/product/B0145TK25Y/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B0145TK25Y&linkCode=as2&tag=thecakeway-20&linkId=8a3cd7ff688d1ad8290c4234ff6a51b0
https://www.amazon.com/gp/product/B0145TK25Y/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B0145TK25Y&linkCode=as2&tag=thecakeway-20&linkId=8a3cd7ff688d1ad8290c4234ff6a51b0

