Poultry Stuffing

Cook until “over cooked”, chop into fine pieces – SAVE BROTH:

Neck, gizzard, insides
Air dry, toast and cube:


1lb, 4 oz bread

Cook in broth until soft:


½ cup chopped onion
2/3 cup chopped celery


1 ½ teas sage

1 teas thyme


¼ teas pepper

2 teas salt

Take above off stove, and add:


2 Tb butter

Pour above over bread cubes.

COOL STUFFING BEFORE PUTTING IN TURKEY (food poisoning risk).

Stuffing can be made the day before.

