
Grainy Bread Stuffing
with Scallions and
Crispy Mushrooms

by Rebecca Firkser 



Ingredients: Serves 4-6 

1 one-pound loaf whole wheat, multigrain, or
seeded sourdough bread (regular sourdough is

also great)
 6 tablespoons unsalted butter, divided

6 tablespoons olive oil, divided
10 ounces wild mushrooms, like shiitake (stems
removed) maitake, cremini, and/or oyster, wiped
to remove any soil and sliced or torn into bite-
sized pieces (if you can’t find wild mushrooms,

any sliced mushroom will do!)
Kosher salt

Freshly ground black pepper
5 cloves garlic, thinly sliced 

2 large bunches scallions (about 12), roughly
chopped (about 2 cups)

4 ribs celery, thinly sliced, plus any leaves,
reserved

2 tablespoons apple cider or distilled white
vinegar



Ingredients cont.

2 eggs
2 cups low-sodium vegetable or chicken broth

Pinch cayenne pepper or ½ teaspoon red pepper
flakes, optional

1 cup parsley, including tender stems, chopped,
plus more for serving 

Flaky sea salt, for serving, optional

Note: Some loaves of bread may weigh more
than 1 pound—just make sure to ask your baker
or check the package to find out how much your
loaf weighs if you don’t have a kitchen scale. If
you’re serving a larger crowd, this recipe is very
easy to double.



Instructions

1.Tear the bread into 1- or 2-inch pieces and lay
out a sheet pan overnight, or up to 24 hours
before preparing. (Alternatively, toast the bread
pieces in a 250ºF oven until totally dried out,
about 1½ hours depending on your oven.) Set
aside.

2. Melt 1 tablespoon butter and 2 tablespoons oil
in a large skillet over medium high heat. Toss in
half the sliced mushrooms in a singer layer and
cook, undisturbed, until starting to brown, about
3 minutes.

3. Stir, then continue cooking, stirring
occasionally, until mushrooms are brown and crisp
all over, another 5-8 minutes. Transfer to a plate,
and wipe out the pan if there’s any singed butter.



4. Add another tablespoon of butter and 2
tablespoons oil to the skillet and repeat with
remaining mushrooms. Transfer to a plate with
remaining mushrooms and season with a big
pinch of kosher salt and lots of black pepper.
Hang onto the skillet.

5.Preheat the oven to 350ºF and lightly grease a
7x11” (or another 2-quart) baking dish with ½ 
 tablespoon butter.

6. Melt another 2 tablespoons butter and
remaining 2 tablespoons oil over medium heat.
Toss in scallions and garlic, season with salt and
pepper, and cook, stirring occasionally, until
wilted and fragrant (you want to avoid browning
here, but a little is fine) about 5 minutes.



7. Stir in the celery and season with salt and
pepper. Cook until the celery is tender 3-5
minutes, then stir in vinegar. Remove from heat.

8. Meanwhile, in a medium bowl, whisk together
eggs, broth, and cayenne or pepper flakes if
using.

9. Combine parsley, bread pieces, scallion
mixture, and all but ¼ cup mushrooms into a
large bowl, and use your hands to mix them
together.

10. Pour the egg mixture over the bread mixture
and give it another good toss.



11. Transfer the stuffing mixture to the prepared
baking dish, and dot the top with the remaining
1½ tablespoons butter. Tightly cover the pan with
foil and bake until cooked through, about 35
minutes.

Note: if preparing your stuffing in advance, stop
here, after the first bake, and let cool slightly,
then refrigerate, still covered, until you’re ready
to eat, then finish with the final step.

12. Remove foil and increase oven temperature to
425ºF. Bake stuffing for 15 minutes, top with
reserved mushrooms, and bake for another 10
minutes, until crispy and golden brown. 

13. Let cool slightly and serve with reserved
parsley and celery leaves, and a shower of flaky
sea salt.


