CRANBERRY MACADAMIA NUT STUFFING 

YOU WILL NEED:

6 CUPS (APPROX. 2 LOAVES) KING’S HAWAIIAN SWEET BREAD, CUBED *

1 CUP CHOPPED CELERY

½ CUP CHOPPED ONION

¼ CUP BUTTER

1 TSP DRIED SAGE, CRUSHED 

½ TSP DRIED THYME, CRUSHED 

¼ TSP PEPPER 

½ CUP MACADAMIA NUTS, CHOPPED 

½ CUP DRIED CRANBERRIES

½ CUP CHICKEN BROTH

1-2 TBS ADDITIONAL CHICKEN BROTH (IF COOKING IN A CASSEROLE DISH).  YOU DON’T NEED THE EXTRA BROTH IF YOU ARE STUFFING A BIRD.  

DIRECTIONS:

*Any kind of sweet bread will work.  YOU WANT DRY BREAD CUBES.  YOU CAN LET YOUR BREAD CUBES SIT OUT OVER NIGHT UNCOVERED OR TOAST THEM ON A COOKIE SHEET.

COOK CELERY AND ONION IN BUTTER IN A SMALL SAUCEPAN OVER MEDIUM HEAT UNTIL TENDER. REMOVE FROM HEAT, STIR IN SAGE, THYME AND PEPPER. PLACE BREAD CUBES IN A MIXING BOWL.  ADD CELERY MIXTURE, NUTS AND CRANBERRIES.  ADD ½ CUP OF BROTH, TOSS TO MOISTEN.  PLACE STUFFING IN A CASSEROLE DISH, ADD THE ADDITIONAL 2 TBS OF BROTH, COVER AND BAKE AT 325 DEGREES FOR 30 MINUTES OR UNTIL COMPLETELY HEATED THROUGH.  

I PREFER TO STUFF A CHICKEN OR SMALL TURKEY WITH MY STUFFING.  IT ADDS MOISTURE AND SO MUCH FLAVOR.   

THIS RECIPE WAS FROM THE PACKAGE OF KING’S HAWAIIAN BREAD.  

NEXT WEEK:  PERFECT POPOVERS

