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 The Woodlands at Phillips

Rye and Pumpernickel Stuffing with Roasted Crimini
Ingredients:

1 Loaf each rye and pumpernickel bread cut into 1” chunks

1/2 cup minced onion

1/2 cup minced celery

2 cloves crushed garlic

4 ounces minced pancetta

2 Tbsp. canola oil

1 stick butter melted

1 Tbsp. fresh minced sage

1 lb. small Crimini cut into quarters

1 cup turkey or chicken stock (optional)

Directions:
1.  In heavy stock pan cook pancetta until crispy

2. remove, add oil, celery, onions, garlic and Crimini and cook until tender

3. Toss bread with cooked ingredients, butter and sage

4. Either stuff turkey or pack in large baking dish ( if using baking dish drizzle with stock and cover with foil and bake at 350 for 45 minutes)

Chef Natalie Jenks

