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Pecan Sage Stuffing




  Recipe From: Black Sheep Deli, Amherst Ma.

Makes about 15 cups of stuffing or enough for a 14-pound bird (with a little extra)

3 T olive oil

3 onions, chopped

6 ribs of celery, chopped

1 T salt

1 1/2 tsp. black pepper

8 to 10 cups day-old bread cubes (1-inch cubes)

1 1/2 cups (3 sticks) butter, melted

4 cups dried fruit (cranberries, cherries, apricots)

1 cup chopped pecans

2 T dried sage

1/2 cup chicken stock (for extra stuffing)

1. Set the oven at 350 degrees.

2. In a large skillet, heat the oil and cook the onions and celery with the salt and pepper over low heat for 15 minutes.

3. In a large bowl, combine the vegetables and all the liquid with the bread cubes, butter, dried fruit, if using, pecans, and sage.  Stir well.

4. Stuff the turkey cavity until just full: do not pack.  Place the extra stuffing in a buttered baking dish.  

5. About 30 minutes before the turkey is done, moisten the extra stuffing with the stock and cover tightly with buttered foil.   Bake for 30 minutes or until hot.

