Traditional Stuffing*
*For egg-free stuffing, be sure to prepare the corn bread egg-free (instructions inside box of 1-2-3 Gluten Free® Micah's Mouthwatering Corn Bread MixTM).

1 package 1-2-3 Gluten Free® Micah's Mouthwatering Corn Bread MixTM, prepared according to package instructions
1 package 1-2-3 Gluten Free® Southern Glory Biscuit MixTM dough prepared according to package instructions
1 large onion, chopped
1 cup chopped celery
2 tsp. dried sage
2 tsp. dried thyme
2 tsp. dried rosemary
1 tsp. Herbs de Provence
1 tsp. ground pepper
1/4 tsp. salt
4 Tbsp. unsalted butter/margarine, melted
32 oz. chicken or turkey broth

1.  Prepare 1 package 1-2-3 Gluten Free® Micah's Mouthwatering Corn Bread MixTM according to package instructions.  (May be prepared one day in advance).
2.   Prepare 1 package 1-2-3 Gluten Free® Southern Glory Biscuit MixTM dough according to package instructions.   Cut out biscuits and put on baking sheet.  Do not brush with buttermilk/cream and do not sprinkle with sugar, as package instructions indicate.  Bake half the dough into biscuits.  Because biscuits were not brushed with buttermilk and sprinkled with sugar, they will not brown as much as normal. That is okay.  (May be prepared one day in advance).  Reserve remaining biscuit dough for another use.
3.  Preheat oven to 400 F.
4. Generously spray 9x13 pan with non-stick spray.  Put corn bread and biscuits in food processor (or grate by hand) until coarsely ground.
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5.  In a large bowl, mix together ground corn bread, biscuits, onion, celery and spices.  Add melted butter and broth.  Stir until well blended.  (The consistency of the stuffing is like a quick bread batter).
6.  Pour mixture into pre-greased pan.  
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7.  Bake in pre-heated oven for approximately one hour, until stuffing is lightly browned on top. 
Note: stuffing can be prepared one day in advance, refrigerated and then baked on Thanksgiving.  If you do this, be sure to take any glass pans out of refrigerator about an hour before baking so that you are not putting cold glass into a hot oven, which can cause some glass pans to break. 


© 1-2-3 Gluten Free, Inc. 2011.  All rights reserved.
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