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Mushroom & Leek Stuffing

Serves eight to twelve

FOR THE STOCK:

2 small celery stalks with leaves

1 small carrot - peeled and halved
L4 of an onion

3 garlic cloves - peeled and smashed
4 sprigs parsley

4 sprigs fresh thyme

1 bay leaf

14 jalapefio - optional

Place all the ingredients in a pot and add about 6 cups of water. Bring to a boil, cover the
pot and reduce the heat. Simmer for about 2 hours until you have a concentrated stock.
Strain and set aside.

FOR THE BREAD CUBES:

8 slices white bread -- cubed
2 leeks - sliced

2 tsp. garlic powder

2 tsp. thyme

1 tsp. paprika

Salt & Pepper

L4 cup of olive oil

Heat the oven to 350 degrees F (176 C).

Place the bread cubes in another large bowl. Add the spices and season generously with
salt and pepper. Add the olive oil and toss to cover all the bread. Spread the cubed
bread on a baking sheet and place it in the oven for 15 to 20 minutes until it dries up and
starts to toast. Remove from oven and leave oven on.

FOR THE STUFFING:

3 TBS unsalted butter

1 tsp. olive oil

2 leeks - sliced

4 cups of chopped mushrooms - buttons, Portobello, shiitake
1 large green apple - chopped

1 small carrot - chopped

1 celery stalk - chopped

3 TBS chopped parsley

1 TBS chopped celery leaves

5 sprigs of thyme - remove the leaves from the stems
2 leaves sage -- chopped

1, a jalapefio — chopped (optional)



34 cup chopped walnuts
34 to 1 cup vegetable stock
Salt & Pepper

Melt the butter with the oil and add all the vegetables and the apple. Sauté until the
veggies are soft - about 8 minutes. Add the herbs and jalapefio (if using) and mix. Turn
off the heat.

Add the dry bread cubes to the vegetables, salt and pepper and mix. Add the stock and
mix until you have a consistency that is wet but not mushy. Start with 34 cup of
vegetable stock and add more if necessary.

If you are stuffing the turkey stuff it now. Otherwise, place the stuffing into a 9x13 inch
(23x33 centimeter) buttered oven pan. Bake the stuffing for 20 minutes covered in foil
and 20 minutes uncovered. The stuffing should have a light crust on top but should not
be dry.

Serve and enjoy.
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