| ingreclients

21/2 Pouncls (1.7_5145) high~qualit3 sandwich bread or soft Italian or French bread (about 2 loavcs), cut into 3/4-inch
“ dice (about 5 cluarts)

I tablcsl:)oons butter (1 sticl<; 4 ounces; Hﬁg

11/2 Pounds (6805) sage sausage, removed from casing

1 largc onion, ﬁnclg choppccl (about 12 ounces; 5505)

4 large ribs celerg, ﬁnely choPPed (about 12 ounces; 5505)

2 cloves garlic, minced or gratecl on a Microplane

1/4 cup minced fresh sage leaves (or 2 teaspoons dried sage leaves)
Kosher salt and Frcsh!g grouncl black pepper, if needed (see note above)
1 quar’c low-sodium homemade or store~bougl'1’c low-sodium chicken or turkcg stock G cups; L), divided
3 whole eggs

/4 cup minced Parsleg leaves, divided

a wooclcnn SPOOI’I

acljus’c oven racks to lower-middle and uPPer—middle Posi’cions. Prel’lea’c ovento 275°F (135°C). sPrcad bread even!g
over 2 rimmed balcing sheets. stagger trays on oven racks and bake until completelg dried, about 50 minutes total,
rota’cing trays and stirring bread cubes several times during baking. remove from oven and allow to cool. increase oven

heat to 350°F (177°C).

ina large Dutch oven, melt butter over mcclium—high heat until Foaming subsides (do not allow butter to brown), about
2 minutes. add sausage and mash with a stiff whisk or Pota’co masher to break up into fine Pieces (largest Picccs
should be no bigger than 1/4 inch). cook, stirring xcrequentlg, until onlg afew bits of Pink remain, about 8 minutes. add

onion, celer , arlic, and sage and cook, stirring fre uentl , until vegetables are softened, about 10 minutes. remove
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from heat and add half of chicken stock.

whisk remaining, chicken stock, eggs, and?® tablespoons Parslcy in a medium bowl until homogeneous. stirring
cons’cantlg with a wooden spoon, slowlg pour egg mixture into sausage mixture. add bread cubes and fold gentlg until

evcnlg mixed.

use Part of stmcﬁng to stuff turlccg, if desired (see note abovc). to cook remaining stugﬁ'ng, transfer to a buttered 9~
bg 3-inch rectangular balcing dish (or10- bg 14-inch oval clish), cover tigl’itlg with aluminum Foil, and bake until an
instant-read thermometer reads 150°F (66°C) when inserted into center of clish, about 45 minutes. remove foil and
continue baking unti golclen brown and crisP on top, 15 to 20 minutes longer. remove from oven, let cool for 5 minutes,

sorinkle with remaining parsleu. and serve.



