
Harvest Autumn Stuffing

keeper!!! Luscious mix offlavors. Hit ofThanksgiving 1995.

Serves 20
Fo( Croutons:

1 pound whole grain or seven gain tread
3 tablespoons olive oil
2 tablespoons dried thyme
I table,spoor sagg rubbed
2 teaspoons rosemary, oumbled dried

l/2 teaspoon sweet Paprika
For Sxuffing:

3 Tablespoons olive oil
2 cups onion, chopped
I cup celery, chopped
I cup fennel bulbs, fiesh, chopped
I pound sausage
4 appleq tart (about 6 cups), cut into 1/2" piaes I t''3"

1 cup dried cherries )/z 1".,,r /, 1,1,,, v, "t

$ated peel of 3 oranges
I tablespoon dried thyme
I tablespoon rubbed sage
2 teospoons dried rosemary, dumbled

l/2 cup orange juice

l/2 cup chicken broth
salt and pepper

To make crourons, preheat oven to 350 degrees. cut bread into I inch cubes. Place in large borYl- Toss with oil, thyme,

sage, rosemary and paprika to coat. Bake in a single layer for 25 minutes or until golden. Remove to la'ge bowl'

Heat 3 tablespoons olive oil. Add onion, c€Iery, fennel, wilt ovef low heat for l0 minutes. Add to bread with a slotted

spoon. Crumble sausage into same pan and cook over medium heat, stifting until brown. Add to br€sd with slotted spoon

Toss remaining ingedients together, adding a bit more broth ifstufftng seems too dry for your taste'

yield: about 20 cups, enough to stutran l'8-24 lb turkey. Per I cup se.n"ngi 183 calodes, 8 gram fat, 15 mg cholesterol.

To h€at stuffin8 outsiale ofturkey, place in a 5 quart cassefolg cover with foil and bake at 350 degr€es for 45 minutes.


