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Hill Country Cornbread Dressing

Serves 8 to 10.

Y cup butter

1 large onion, chopped

1 large green bell pepper, chopped

2 large celery stalks, chopped

5 smoked bacon slices, diced

1 tablespoon minced fresh sage

1 tablespoon minced fresh thyme

1 tablespoon minced fresh rosemary

1 teaspoon dried Mexican oregano

Y teaspoon sea salt or kosher salt, or to taste

Y teaspoon freshly ground black pepper

Y4 pound smoked ham, finely chopped

4 cups crumbled cornbread, made from Fredericksburg Farms
Texas Campfire Cornbread Mix

6 cups French bread cubes

3 eggs, beaten

About 1-1/2 cups chicken or turkey stock, or more as needed

Preheat oven to 350 degrees. Melt the butter in a heavy 12-inch skillet over medium
heat. Add onion, bell pepper, celery, bacon, seasonings, and ham. Saute’, stirring often,
until vegetables are wilted and bacon is cooked but not browned., about 15 to 20 minutes.
Place cornbread and French bread in a large bowl. Pour vegetable mixture over bread,;
toss to combine. Stir in beaten eggs. Add enough stock or broth to make a moist
dressing, stirring to break up cornbread and French bread. Turn the dressing out into a
large baking dish or casserole and bake in preheated oven for 1 hour. Drizzle additional
stock (or turkey drippings) as needed to keep the dressing very moist. Serve hot.



