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“IFor T he Birds”, Turl«iy Stugimg

i loaf of bread, | PreFer the nice hard crust of a rustic bread. Frehaggeé stumcmcing can also work.
2 teasPoons of “]:or The Birds” Poultrg seasoning.

| teasPoon granulatecl garlic

I to 2 cups chicken broth

i/8 to '+ cup sherrg add to your taste

2 stalks diced celerg

i small 3enow onion diced

V2 cup dried raisins, cranberries or cherries

8 oz. sliced mushrooms

2 cup melted butter

2 Tablespoons olive oil

Directions: 1to2 dH\L;jS ahead

Preheat oven to i 751 While bread is fresh cut into small bite size Pieces, Place on cookie sheet and
bake until bread is no Ionger soft but not toasted. Remove from oven and allow bread to cool

comP!etelg. Store breadina Ziploc bag or covered container until you are reaclﬂ to use.

Over mccu'nigh heat, heat olive oil in a ]arge Frg pan. Add onions, celer3 and garlic and cook until
wiltecl, add mushrooms and dried fruit and continue cooking for 3 minutes. Now add the shcrrg and
allow ]iquicl to absorb, continue to cook until vegctables are tender and onions are translucent. (ool
vegctablcs then transfer to an airtight container and re]crigerate until reacl3 to use.

Day of

F]ace the breadin a large bowl and coat with Pou|tr3 seasoning tossing to ensure seasoning is well
distributed.

Add cooked vegetables and toss until well combined.

Slowly add your chicken stock until your bread isjust slightlg wet but not soggy. Make sure to stir
the mixture as you add your stock to Fu”g coat cach Piece of bread.

]Fgou are s’cmcucing your bird add the melted butter now and toss vigorously.

]Fgou P]an to bake your stuging P]ace your stuging in a casserole dish or a Parchment paper lined
je”gro” pan and pour the butter evenly over the top. Bake your stuffing at 350 for 30 to 40 minutes
until light brown.
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