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Ingredients:

1 % cups onion, chopped
2 cups chopped celery

2 apples peeled and chopped

% Ib apple wood smoked bacon (or good quality bacon) chopped
1 stick unsalted butter melted

one large loaf of thick cut bread ( Texas toast) cut into % in cubes
1 thsp. chopped fresh sage

1 thsp. fresh thyme

Salt and pepper

chicken stock

Directions:

Cook bacon in a saucepan on medium heat until the bacon is just beginning to brown. Remove
bacon from pan (but leave the fat) place bacon in a large mixing bowl. Add your onions and
celery to pan and on medium heat cook for about 3 min, and then add the chopped apples.
Continue to cook until tender. If there is not enough bacon fat you can add some of the butter to
help the cooking process. Add the butter, onion mixture, herbs, chopped bread and remaining
butted to the large mixing bowl that the bacon is in. toss all together until everything is well
combined. Season with salt and pepper and add enough chicken stock so that all of the bread is
moist. If you like a dryer stuffing add less chicken stock. I normally add about 1 % - 2 cups, but I
like a moist stuffing. Place stuffing in a baking dish and bake at 350* F until browned, about 20
min.

This stuffing goes great with chicken and turkey very ith roast pork or lamb.
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Weve aiays boen partal o rdional Now England-stye stuffing, particularly when it's made
with smoky cured pork and oyster

SERVES 8-10

Ingredients

1 s Yinhcubed wh French bread (about 14 oz
6 sices bacon, cut crosswise into %s-nch st
. uneatod buer, maked, plus more fr goasing the pan

6 shallots, thinly sliced

4 ribs colery, thinly sliced

40 medium oysters, such as bluepoints, shucked (about 1 Ib.), with 1 cup of the liquor reserved
1 cup chicken stock

Y4 cup madeira or port

Y cup chopped flalea parsiey leaves.

2 tbsp. chopped thyme leaves

2 tbsp. chnDPBd sage leaves

Y tsp. T

1oy roan grnmd umeg

% tsp. ground

Kosher salt and fvvsh?y ground black pepper, to taste

Instructions

Heat oven to 25 o broad ubes on  baking sheal 1 2 singlelyer and bake, ing
occasionally, until it oy o, about 15 i, Lot co0

Put bacon into a 12-inch skillet; cook over medium-high heat, stirring frequently, until crisp and its
fat has rendered. about 10 miules. Add 4 hep. o the buttr and hest. Addshakots and colery
reduce heat to medium, and cook, strring occasionally, until vegetables are soft, about

minutes. Add oyster liquor, stock, madeira or port, parsley, thyme, sage, Tabasco, mﬂmeg. cloves,
and salt and pepper. Bring to a boil over high heat and cook, stirring occasionall, for 5 minutes.
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