Turkey Dressing

 

3 sticks of butter

4 eggs

2 lbs. thoroughly dry white bread (bakery bread is best)

2 c. chopped onion

2 c. chopped celery

1 Tbs. salt

½ tsp. pepper

1 c. fresh chopped parsley

2 Tbs. fresh chopped sage

 

Melt butter.  Add onion and celery; sauté for about 15 minutes or until tender and translucent.   Place bread ino bowl of fresh water and crumble with hands.  Squeeze out any excess water and place bread into second bowl.  Pour onion and celery mixture over bread.   Add salt, pepper, chopped sage and parsley.  Add eggs and mix well with hands, shredding the bread as you go.   If dressing appears dry, more melted butter may be added.

 

You can stuff your turkey with some dressing and put the rest into a loaf pan or you can divide the mixture between two pans.   Just make sure that the dressing does not fill more than half the height of the pan or else it will take a very long time to cook.  Place in a 325°F oven for 35-45 minutes.   Let stand for 5 minutes when finished.

