
Cutting board

Chef knife

Prep bowl/s

Spatula

Large skillet

Dutch oven with lid (or

large pot with lid)

Wooden spoon

Measuring cups & spoons

(1 c, 1/4 c, 1 T, 1 tsp)

EQUIPMENT

NEEDED:

THANKSGIVING 
COOK ALONG

Tuesday, November 24, 4:00 - 5:00 PM EST

O P T I M A L  Y O U  P R E S E N T S

Before the Class...

Read through the recipe to become familiar with where we're

headed! Ahead of class, along with gathering ingredients and

equipment, you'll need to prepare the bread for the stuffing UP TO

the step where it is toasted. (We will complete that step live.) The

bread should be cubed and if it needs to be dried out in the oven,

go ahead and complete that step. You can even do this the night

before! If there is a local bakery you support, they'll often have

cubed bread for stuffing available for purchase, already dry. 

Prepare a cutting station. Set onion, washed celery and apple,

pecans, and olives near cutting board. Have at least one prep bowl,

if not more, for cut food and a place to discard trash. If your

cutting board slips, place a damp towel beneath it to secure it to

the counter. 

If you're willing, it can be fun to keep your video ON and interact

with the class as we cook. Or, feel free to keep video off and use

the chat feature to ask questions and post comments. 

Prepare your space for the cook along!



Showing gratitude is one of the
simplest yet most powerful things
humans can do for each other.

               Randy Pausch

2 to 3 c low sodium chicken stock

10 - 12 c 3/4" bread cubes, french, italian or cranberry walnut

2 c each onion and celery, chopped

3 T unsalted butter

3 T olive oil

1 green apple, cored, chopped

3/4 c currants

1 c pecans

8 chopped green olives

1/4 c chopped fresh parsley

1 tsp poultry seasoning or ground sage

Salt and ground pepper (to taste)

1. If needed, dry cut bread on a baking sheet in a 200°F oven

for 10 minutes, tossing once or twice. 

2. Melt 3 T butter in a large skillet. Toast bread cubes in skillet,

in batches, until lightly browned. Set aside.

3. In a large dutch oven, heat 3 T olive oil over medium heat.

Saute onion and celery about 8 minutes, stirring often.

4. Add the bread, pecans, apple, currants, olives, parsley, and

poultry seasoning/sage. Add 1 c stock to moisten, stirring well.

5. Cover and cook on low for about one hour, until apples are

soft and cooked through. Check every 10 - 15 minutes and add

more stock to keep moist and prevent the bottom from

sticking. Prepare to use about 3 c stock total. Be certain to stir

and scrape ALL the way to the bottom of the pan.

6. Add parsley once stuffing is finished cooking. If making

ahead of time, add parsely after dish is reheated. 

Stovetop Thanksgiving
Stuffing
A healthier Thanksgiving stuffing so full of

fiber and flavor you won't go back to boxed. 

INGREDIENTS

RECIPE TIPS

Plan ahead! Buy and cube your bread

days in advance. For a moist loaf, like a

bakery-made cranberry walnut, purchase

4 days ahead and cube 1-2 days in

advance. For French or Italian bread,

purchase 2-3 days ahead and cube 1 day

in advance. This allows you to skip drying

the bread in the oven.

Make swaps! You can substitute raisins

for currants, use any type of apple, or

trade walnuts for the pecans, if you wish.

This recipe reheats well. Simply place,

covered, in oven until warmed through.

Check moisture level and add a bit of

water if needed.

If desired, you can prepare this recipe

with homemade stock by boiling

turkey giblets for one hour. I don't find

the result worth it, but my dad does. 

DIRECTIONS


