SAUSAGE STUFFING

Sage takes this traditional side dish to a new level. It's fragrant earthy aroma combined with pork and apples
make it the perfect accompaniment to your Thanksgiving dinner. Dry crusty bread soaks up velvety stock
infused butter seasoned to perfection with sage and aromatics. Sweet and tarte spiced cider cranberries add a
delicious depth of flavor for a dish that will steal the show baked on its own or stuffed inside a turkey.

Prep Time: 10 Minutes

Cook Time: 20 Minutes
! Total Time: 30 Minutes

2 Cups Organic Apple Cider

1 Cinnamon Stick, whole

1 Star Anise Pod

5 Cloves, whole

5 White Pepper Corns, crushed

2 Cups Cranberries, rinsed and drained

1 Thsp. White Granulated Sugar

2 Loaves of French Bread (pulled or diced)
2 Tbsp. Olive Oil

2 Tsp Salt

4 Tsp Sage, ground

2 Tsp Thyme, freshly chopped

2 Tsp White Pepper, crushed

Herbed Bread Stuffing Mix (see recipe above)
1 lb. Ground Pork Sausage

1 Tsp of Olive Oil

1 Medium Onion, finely diced

1 Cup of Celery, finely diced

1 Granny Smith Apple, finely diced
? Garlic Cloves, minced or pressed
4 Cups Chicken Stock

1 Stick of Butter

5 Sprigs Thyme, finely chopped

2 Sprigs Rosemary, finely chopped

1 Tsp. Sage, ground

Simmer apple cider in a pan with cinnamaon stick, star anise pod, cloves, white pepper corns and sugar until
sugar is dissolved. Slice cranberries in half and add to spiced cider mixture. Simmer for 20 to 20 minutes, until
cranberries are softened and liquid is slightly viscous. Liquid should coat the back of a spoon.

~ull or dice bread into medium chunks and place on two separate baking sheets. Mix together salt, sage, thyme
and white pepper in a small bowl and set aside. Drizzle one tablespoon of oil onto each tray and toss bread with
spice mixture, half on each tray. Bake at 375 degrees for 25-30 minutes, until stuffing mix is golden brown.

Simmer stock, adding one stick of butter, on low heat. Brown the pork sausage separately in a large pot. To the
large pot add celery, apples and garlic and cook until opague. Fold in the herbed bread mixture, thyme, rosemary
and sage. Once incorporated, add spiced cider cranberries mixture.

Combine remaining chicken stock and butter mixture until the stuffing feels wet. Cook for 5 to 10 minutes.

*Note this mixture will be wet. When you are ready to serve, place stuffing in a greased baking dish and bake for
30 -45 minutes.

Make this recipe ahead of time and freeze in a plastic freezer bag. Will store in refrigerator for up to 3 days or a
month in the freezer.

_et the bread sit out for at least one night. Drying the bread is critical for texture and flavor.



