Cornbread Dressing (akes

Ingredients:

2 or 3 green onions, chopped

2 Tbsp bell pepper, chopped

2 Tbsp olive oil

1 stalk celery, chopped

1/2 tsp pepper

1/4 cup sour cream

3 large eggs

2 tsp poultry seasoning, used McCormick
or1tsp rubbed sage

1/2 pone of Recipe #128: Crunchy Cornbread, leftover and crumbled
2 oz. jar chopped pimentos, optional

Instructions:

Sauté onion and bell pepper in olive oil for 2 minutes until soft. Mix with all other ingredients
in abowl. Heat an iron skillet, add 1/4 inch of o0il, and spoon the mixture in. Cook on medium
until browned on both sides. Drain on paper towels and serve.

In the mood for dressing and do not want to make a whole pan? Just mix up these delicious
dressing cakes and enjoy them with dinner! -Tammy




