
Chestnut Stuffing

1 cup cooked, shelled chestnut pieces

  (boil or microwave to cook)

10 slices stale bread, torn into bite-sized bits

  (any white or light-textured whole-grain bread is suitable)

½ cup chopped onion

1 cup sliced celery

3 Tbs margarine, butter or oil

1 tsp salt

¼ tsp black pepper

1-2 tsp mixed herbs (or your own favourite dried herbs)

¾ cup broth or stock

Place bread in a large bowl and sprinkle with salt, pepper and seasonings. Toss to mix

Saute onion and celery in oil or butter until transparent.

To the bread, add the broth and mix gently, then add chestnuts and vegetables and mix again lightly. Use as a stuffing or add a little extra liquid and bake as a loaf in an oiled loaf pan (around 175 degrees C for 30 - 45 minutes).

Preparation time: 60 minutes

Serves 6 as a loaf

