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STUFFING
Ingredients
1 loaf Bread cubed
VZ3 Onion, diced
3 stalks Celery, diced
2 cloves Garlic, minced
2 Carrots, diced
Y4 stick Butter!
1Qt Stock
Y2 Thsp Herbes de Provence
Fresh sage, chopped
Salt and Pepper
Method:

Combine onion, garlic, celery, carrots and butter in sauce pan. Saute to brown. Add stock,
herbs and seasonings. Bring to boil and add bread. Stir to incorporate. Dump into baking
dish and bake in 375 degree oven to brown top—about 30 minutes.



