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This Savory Sausage Mushroom Sage Stuffing is the ultimate
Thanksgiving side dish, packed with Italian sausage, earthy
mushrooms, fresh sage, and classic seasonal flavors. Hearty,
savory, and full of comforting flavor, this homemade stuffing
is the perfect addition to your holiday table.

Whether you’re hosting Thanksgiving dinner or bringing a dish
to share, this sausage mushroom stuffing is an easy crowd-
pleaser that pairs beautifully with roasted turkey, chicken,
or pork. Serve it as a traditional holiday side dish, or enjoy
leftovers on their own for a delicious and satisfying meal.

Things to know about this  savory
sausage mushroom stuffing recipe
This savory sausage and mushroom stuffing is a game- changer
for your holiday table. With it’s perfect balance of earthy



flavors and delicious texture, it’s everything you want in a
classic side dish – and more. The combination of crumbled
sausage and sauteed mushrooms infuses every bite with comfort.
Add to that the golden , crisp edges of the corn bread cubes ,
and you have a dish that’s irresistible.

What truly sets this stuffing apart is the depth of flavor and
versatility of this recipe. You can customize it with your
favorite additions, like toasted nuts, dried cranberries, or
even add in a splash of white wine to elevate the side dish
even further. Plus , it’s easy to make ahead, so you can focus
on entertaining and enjoying the day.  From the first bite
,this savory sausage mushroom stuffing will have everyone at
the table asking for more- and the recipe!!!

Day-old or slightly stale bread works best because it absorbs
the flavorful broth without becoming overly soggy. You can
also prepare the stuffing a day ahead and refrigerate it until
you’re ready to bake.

Make-Ahead
Prepare  the  stuffing  through  the  assembly  stage,  cover
tightly, and refrigerate for up to 24 hours. Let it sit at
room temperature for about 20–30 minutes before baking.

Storage
Store  leftover  stuffing  in  an  airtight  container  in  the
refrigerator for up to 4 days.

Reheating
Reheat covered in a 350°F oven until heated through. Add a
small  splash  of  broth  before  reheating  to  help  keep  the
stuffing moist.



Freezing
Cool completely, then freeze in an airtight container for up
to 3 months. Thaw overnight in the refrigerator and reheat
covered in a 350°F oven.

Planning  your  Thanksgiving  or  holiday  menu?  Complete  your
table with more comforting Italian-inspired side dishes and
holiday favorites. Serve this savory sausage mushroom stuffing
alongside my Ultimate roast turkey thanksgiving guide  Italian
stuffed pork Roast,  Roasted lemon Chicken, or Easy Savory
Mushroom Gravy for a hearty, flavorful meal.

 

Savory Sausage Mushroom Stuffing

Savory Sausage Mushroom Stuffing is a hearty, flavorful side
dish made with Italian sausage, earthy mushrooms, aromatic
vegetables, and tender bread. Rich, savory, and comforting,
it’s the perfect addition to a holiday table or Sunday dinner.

2 Tbsp. olive oil
2 links Italian sausage casing removed
1 cup chopped onion
2 cups chopped celery
3 cups sliced cremini sliced mushrooms
4 cups corn bread for stuffing or plain
1/2 cup chopped sage
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2 cups chicken stock
salt and pepper to taste

Start by adding the chicken stock to the corn bread.1.

Remove the casings from the sausage, in the 2 Tbsp. of2.
olive oil saute the sausage until just beginning to
brown breaking it up as you go.

Add  the  onions  and  celery  and  cook  until  soft  and3.
translucent. Then add in the sliced mushrooms cook until
they are golden. then add chopped sage. Salt and pepper
to taste.

Add the sausage mixture to the cornbread.4.
Bake in a preheated 375-oven for 50- 60 minutes.5.

For the best flavor, brown the sausage and mushrooms well
before combining them with the bread. Letting the mushrooms
develop some color adds a deeper, more savory flavor to the
finished stuffing. If you prefer a softer stuffing, add a
little extra broth before baking.
Side Dish
American, Italian
Savory Sausage Mushroom Stuffing


