COWBOY STUFFING
12 
ounces unsliced rustic bread (about ¾ loaf), torn into 1-inch pieces (about 8 cups)

8 
tablespoons (1 stick) unsalted butter, divided

1
pound raw spicy or sweet Italian sausage, casings removed

1 
medium red bell pepper, trimmed and diced (about 1 ¼ cups)

2 
medium stalks celery, thinly sliced crosswise (about 1 cup)

½ 
large yellow onion, finely chopped (about 1 cup)

1 
medium jalapeño pepper, minced (seeds removed before mincing for less spicy heat)

2 
tablespoons fresh thyme leaves (from ½ medium bunch)

3 
large cloves garlic, minced

¾ 
cup frozen corn kernels

2 
teaspoons chili powder

1 
(4-ounce) can chopped green chiles (do not drain)

½ 
cup coarsely chopped fresh parsley leaves (from ½ medium bunch), plus more for 
garnish

8 
ounces shredded sharp cheddar cheese (about 2 cups), divided

1 
teaspoon kosher salt

½ 
teaspoon freshly ground black pepper

2 
large eggs

1 
cup low-sodium chicken broth

Heat the oven to 350°F. Scatter 12 ounces torn rustic bread in a single layer on a rimmed baking sheet. Bake, stirring halfway through, until the bread is dry and crisp, about 20 minutes. Leave the oven on and let the bread cool slightly. Meanwhile, cook the rest of the stuffing.
Melt 1 tablespoon of the unsalted butter in a 10-inch cast-iron or high-sided ovensafe skillet over medium heat. Add 1 pound raw Italian sausage and cook, breaking up the sausage with a wooden spoon into smaller pieces, until cooked through, about 7 minutes. Scrape the sausage into a large bowl.
Return the skillet to medium heat. Add the remaining 7 tablespoons unsalted butter, 1 diced medium red bell pepper, 2 sliced celery stalks, and ½ finely chopped large yellow onion. Cook, stirring occasionally, until the vegetables are very tender and softened, about 7 minutes.

Stir in 1 minced medium jalapeño pepper, 2 tablespoons fresh thyme leaves, and 3 minced large garlic cloves. Cook until the garlic is fragrant, about 2 minutes. Stir in ¾ cup frozen corn kernels and 2 teaspoons chili powder, and cook just until warmed through, about 1 minute. 
Scrape into the bowl with the sausage; reserve the skillet.

Add 1 (4-ounce) can chopped green chiles and ½ cup coarsely chopped fresh parsley leaves to the bowl, and stir to combine. Stir in the bread and 6 ounces of the shredded sharp cheddar cheese (1 ½ cups). Season with 1 teaspoon kosher salt and ½ teaspoon black pepper, and toss gently to combine.

Whisk 2 large eggs and 1 cup low-sodium chicken broth together in a medium bowl. Drizzle over the stuffing and toss gently to combine. Transfer to the reserved skillet and arrange into an even layer. Tightly cover with aluminum foil.

Transfer the skillet to the oven and bake for 35 minutes. Uncover and continue to bake until golden-brown and the top is crisp, 30 to 35 minutes more. Sprinkle with the remaining 2 ounces sharp cheddar cheese. Return to the oven and bake uncovered until melted, about 5 minutes more. Let cool for 10 minutes before garnishing with more chopped parsley and serving.

RECIPE NOTES

If you don’t have an oven-safe skillet, use a 12-inch skillet in Step Transfer the stuffing to a 2-quart baking dish and cover before baking.

Make ahead: The stuffing can be assembled and refrigerated overnight or up to 24 hours. Let sit at room temperature while the oven heats. Bake for 40 minutes covered. Uncover and continue to bake until heated through and the cheese is melted, 35 to 40 minutes more.

Storage: Leftovers can be refrigerated in an airtight container for up to 4 days, or frozen for up to 1 month.
SERVES: 8
