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Prosciutto, Pear and Celery Root Stuffing*

prep time:
20 minutes

cook time:
1 hour, 5 minutes

makes 6 servings

grocery list

all-natural egg bread cubes or potato bread cubes
fresh yellow onions and fresh celery roots
fresh celery and fresh Anjou pears

dried cranberries

fresh sage and fresh flat-leaf parsley
Morton & Bassett Dried Thyme

La Baleine Sea Salt

Morton & Bassett Ground White Pepper
Enova Oil

Abraham Diced Prosciutto from Germany
ShopRite unsalted butter

chicken broth

*Exclusive Chef Faith Alahverdian recipe.



prosciutto, pear and
celery root stuffing

1 bag all-natural egg bread cubes or
potato bread cubes

3 cups chopped fresh yellow onion

2 cups ('/2-inch cubes) peeled fresh celery root
(about 4-5 medium)

'/2 cup chopped fresh celery

1 b. firm, fresh ripe Anjou pears, peeled, cored
and cut into 1-inch cubes

1 cup chopped dried cranberries

2 tsp. chopped fresh sage

'/4 tsp. Morton & Bassett Dried Thyme

La Baleine Sea Salt and Morton & Bassett
Ground White Pepper to taste

Enova Oil

2 tbsp. chopped fresh flat-leaf parsley

1 cup Abraham Diced Prosciutto from Germany

1 stick ShopRite unsalted butter, melted

1 cup chicken broth

1. Preheat oven to 375°F. Place bread cubes on

baking sheet. Toast in oven until golden, about

5 minutes. Remove from oven; keep oven on.
Set bread cubes aside in large bowl to cool.

2. Place onion, celery root, celery, pears and dried

cranberries in another large bowl; toss with
sage, thyme and salt and pepper to taste. Stir

in enough Enova Oil to coat. Spread mixture on

2 large parchment-lined shallow baking pans;
place in hot oven.

3. Roast 20 minutes or until golden brown.
Transfer to bow! containing bread cubes; add

parsley, prosciutto and salt and pepper to taste,

mixing gently. Add chicken broth and melted
butter and combine.

4. If using to stuff turkey, cover and refrigerate

until ready to use. Or, to bake separately, butter
13x9x2-inch glass baking dish; place stuffing into

baking dish. Cover with nonstick foil. Bake
stuffing at 325°F until hot, about 30 minutes.

Remove foil and bake until top is golden, about
10 minutes. Check stuffing for moisture and add

additional melted butter or broth if needed.

Per Serving: 538 calories, 70g carbohydrate,
12g protein, 25g fat, 7g fiber, 56mg cholesterol,
987mg sodium

kitchen tools

cutting board

chef’s knife

paring knife

dry measuring cups
measuring spoons
liquid measuring cup
baking sheet

2 large bowls

rubber spatula

2 parchment-lined
shallow baking pans

small saucepan

13x9x2-inch glass
baking dish
nonstick foil

recipe note

If you're baking the
stuffing in a turkey,
additional broth
and butter may
not be necessary.

a good idea

This stuffing
would be delicious
served year-round
with Cornish hens
or bone-in

chicken breasts.

*Culimar

| WORKSHOP ¥




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (ColorMatch RGB)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Remove
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile (Color Management Off)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.00000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.00000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


