
Cook Time: 50 minutes   
Total Time: 1hour, 20minutesGluten-Free Herbal Bread Dressing Recipe (Non-Rotate)

By Teri Gruss, MS - Modified by Laura McKay, BS - Health Educator

Schedule an Appointment!
Monday: 9:00 am - 7:00 pm
Tuesday: 9:00 am - 5:30 pm

Wednesday: 9:00 am - 8:00 pm
Thursday: 9:00 am - 5:30 pm

Friday: 7:30 am - 5:00 pm
2 Saturdays/Month

Saturday: 9:00 am - 1:00 pm
Saturday: 8:00 am -11:00 am

(See Website testing calendar for Sat-
urday Schedules.) 

Call: (480) 634-2985

The Allergy & Environmental Treatment Center  
Testing, Diagnosis & Treatment of Environmental and Food Allergies.

The Allergy & Environmental Treatment Center provides quality care to individuals suffering from a 
variety of debilitating allergy illnesses presenting symptoms associated with food, environmental and 
chemical allergens.  The clinic offers sophisticated testing technology which isolates the exact causes of 
symptoms.  This is followed by a precise treatment regimen designed to return individuals to a healthy 
and vibrant lifestyle.

Allergy & Environmental 

Treatment Center, LLC

Edwards Professional Park II

8952 East Desert Cove Drive, Suite 114

Scottsdale, Arizona 85260

Clinic: (480) 634.2985

Preparation: Preheat oven to 350°. Spread bread cubes in one 
layer on 2 large baking sheets. Bake for about 12 minutes or until 
cubes are dry, but not browned. Allow bread cubes to cool. Place 
cooled cubes in a large mixing bowl. Melt butter in a large saucepan 
over medium high heat. Add onions and celery and sauté for about 
10 minutes or until onions are translucent, but not browned. Add 
herbs to vegetables and sauté an additional 2 minutes. Add vegetable 
herb mixture to bread cubes and stir to mix. Pour lightly beaten eggs 
into mixture and stir to blend. Add salt and pepper and stir to mix. 
Add gluten free chicken broth and stir to thoroughly combine all 
ingredients. If the stuffing is too dry, add more broth, 1 tablespoon 
at a time, being careful not to overdampen or stuffing will be soggy. 
Transfer stuffing to a buttered 13x9 inch baking dish and bake for 
approximately 50 minutes or until the top is golden brown.

Test flavors and moisture content- Melt 1 teaspoon of butter in a small 
skillet. Over medium heat, add 1 tablespoon of stuffing and cook just
until golden brown. Taste and add more herbs, salt or pepper if 
needed. If the dressing seems too dry try adding another egg. Too 

much broth can make the dressing soggy.

Ingredients:
8 cups cubed Gluten-Free Walnut Rosemary Bread OR your favorite GF 
bread (1/2 inch cubes. crust removed)                                                                                                                 
1/2 cup butter (1 stick) (Option-Use Ghee)                                                                                                        
2 cups chopped onion- Walla Walla or other sweet variety if possible                                         
2 cups chopped celery with leaves                                                                                         
1/2 cups chopped fresh chives                                                                                                 
3 tablespoons minced fresh sage             
1 tablespoon minced fresh thyme  
2 lightly beaten large eggs (Option-Use Ener G Egg Replacer)                                                  
1 teaspoon salt, or to taste                  
1/2 teaspoon pepper, or to taste
1 cup gluten-free chicken broth

Tip: If you like a heavily flavored stuffing, add 1 tablespoon of 
gluten free poultry seasoning to bread cube mixture before baking.

Always make sure your work surfaces, utensils, pans and tools are free of gluten. Always read product labels. Manufacturers can change product formulations 
without notice. When in doubt, do not buy or use a product before contacting the manufacturer for verification that the product is free of gluten.

Gluten-Free Herbal Bread Dressing is a good example of how gluten-free cooks can adapt traditional recipes to gluten-free recipes that are fit for a 

feast that everyone can enjoy. The foundation of this recipe is Gluten-Free Walnut Rosemary Bread, with texture and flavor ideal for bread stuffing.

       ENJOY! 


