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Grandma L’ Heureux  Stuffing

1 pound sage pork sausage
3 ½  Quarts toasted bread cubes (country loafs or French bread in 1 inch 
cubes)
1   teaspoons salt
1 cup chopped onions
½ cup chopped celery
1 ½  cups hot chicken stock or broth
½ teaspoon poultry seasoning
fresh ground pepper
2 Tablespoons fresh chopped italian parsley
Salt to taste

Saute onions in pan large enough to incorporate bread cubes until 
translucent, add celery and cook an additional 2 minutes, add pork 
sausage and brown. Remove from the heat.  In a large bowl combine 3  
quarts bread cubes, parsley, and poultry seasoning.  To ground pork 
mixture add chicken stock.  Mix  pork and bread cubes together.  Do 
not over work the mixture.  Add salt and pepper to taste. You may add 
additional bread cubes that were reserved to reach desired consis-
tency depending on your preference.  Grandma always liked it real 
moist.


