FRENCH MEAT STUFFING 

IN MY HOUSE THERE ARE FIVE SEASONS.  WINTER, SPRING, SUMMER, FALL AND MEAT PIE SEASON.   WE EAT MEAT PIE FROM THANKSGIVING TO NEW YEAR’S DAY.  IT’S A SHORT BUT YUMMY SEASON.  

THIS IS NOT A PERFECT RECIPE BECAUSE I’VE NEVER MADE SMALL BATCHES.  WHEN MY MOM TAUGHT ME HOW TO MAKE FRENCH MEAT STUFFING WE ALWAYS MADE ENOUGH FOR 10 TO 12 MEAT PIES AND ENOUGH TO STUFF A LARGE TURKEY.  BUT SO MANY PEOPLE HAVE ASKED ME FOR THIS RECIPE THAT I’M WILLING TO GIVE IT A TRY.  

YOU WILL NEED:

THESE ARE ALL APPROXIMATE MEASUREMENTS.  PLAY WITH IT.  HAVE FUN.  IF YOU GET IN REAL TROUBLE CALL ME.  I’M IN THE BOOK. 
1 CUP FINELY CHOPPED ONIONS 

1 CUP FINELY CHOPPED CELERY

1-1/2 POUNDS GROUND BEEF 

1-1/2 POUNDS GROUND PORK

2 – 4 CUPS OF CHICKEN BROTH

2 CUPS BREAD CUBES

6 MEDIUM BOILED POTATOES WITH THE SKIN STILL ON – I LIKE RED BLISS
1/2 STICK BUTTER

PEPPTER 

POULTRY SEASONING. 

MY MOM USED TO PUT EVERYTHING THRU A MEAT GRINDER, BUT I HAVE DISCOVERED AN EASIER AND MORE MODERN WAY TO ACCOMPLISH THE SAME RESULTS.  YOU WANT YOUR MIXTURE TO BE STIFF AND HOLD TOGETHER, BUT MOIST.
USING YOUR FOOD PROCESSOR, PULVERIZE YOUR ONIONS AND CELERY.  I PREFER THE CELERY HEARTS AND LEAVES FOR THIS.  BUT USE WHATEVER YOU HAVE.  SAUTE THE CELERY AND ONIONS IN A LITTLE OLIVE OIL TILL TRANSLUCENT.  ADD 2 CUPS OF CHICKEN BROTH TO PAN AND HEAT SLIGHTLY.  REMOVE FROM HEAT AND ADD MEAT.  NOT IT GETS FUN.  GET IN THERE WITH YOUR HANDS AND BREAK UP THE MEAT SO YOU HAVE A FINE MEAT MIXTURE.  RETURN TO HEAT AND COOK MEAT.  MEANWHILE, COOK YOUR POTATOES THEN SMASH.  ADD BREAD CUBES, POTATOES AND BUTTER TO MEAT MIXTURE.  SEASON WITH PEPPER AND POULTRY SEASONING TO TASTE.  ADD MORE CHICKEN BROTH IF MIXTURE IS TOO DRY.  

LET COOL SLIGHTLY BEFORE YOU MAKE PIE OR STUFF YOUR TURKEY.  AND FOLLOW ALL THE SAFETY TIPS FOR COOKING A STUFFED TURKEY.  IF YOU MAKE MEAT PIES, THEY FREEZE REALLY WELL BAKED OFF OR NOT.  THAT’S WHY I MAKE SO MANY AT ONE TIME.  I STACK THEM IN THE FREEZER FOR THE SEASON.    

