
 

Cornbread Dressing, Granny’s 
Ingredients: 

1/2 cup salted butter, melted  
1 cup diced celery 
1 large onion, chopped 
2 large eggs 
one 2-cup cornbread recipe, baked and crumbled 
4 or 5 leftover homemade biscuits, crumbled and toasted 
1 tsp rubbed sage 
4 cups chicken stock (preferably homemade) 
1/2 tsp salt 
1/2 tsp black pepper 

Instructions: 

Mix the above ingredients in a large bowl. Spray a 13x9-inch cake pan. Bake at 350°F until set, which takes at 
least 1.5 hours. This recipe serves 12 and do not forget to serve it with Granny’s Giblet Gravy. 

 

“This is my Granny Benefield’s recipe. This one is old-fashioned with day old biscuits and no 

soups!”- Tammy 

  


