Leng Grain & Wild Rice Stuffing
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Lomgghaim hice s -5 times its width amd, s

wild, Rmo Wikd, vice s o heartny amd, ww.dwng,
altevnatine te white Nice s brerum nice. Wilkd, vice is a
staple amd well fmemwmn in Minnessta and Camada
where mest of the hice comes from.

INGREDIENTS:

6 thsps. — Butter {} 1 Ib. - Pork Sausage (Salt & Pepper only)

1 large - Sweet Onion (diced small)

2 stalks - Celery (diced small)

4 1/2 cups - canned Chicken Broth

3 thsps. - Fresh thyme (chopped)

2ea 60z. boxes - Ben’s Original Flavored Long Grain Rice & Wild Rice
Salt & freshly ground pepper to taste.

DIRECTIONS:

1.) Cook Sausage till done(drain & crumble)

2.) Sauté Onion & Celery in 2 thsps. of Butter till tender.

3.) In a large saucepan, bring the Chicken Broth and 1 tbsp. of Thyme to a
boil.

4.) Add the Wild Rice and bring back to a boil. Reduce heat, cover, and
simmer for 30 minutes. Add the Long Grain White Rice, cover, and
simmer until all the Rice is tender, and the liquid is almost absorbed,
about 15 minutes.

5.) Stir in the remaining Thyme, Sausage, Onion and Celery into the Rice
mixture, cover, and simmer for 3 minutes. Stir the remaining Butter
into the Rice. Season with Salt & Pepper. Makes 8 to 10 servings.
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Bausage and Apple Dressing s ene ef muy, all-time fanenite
comfort foads, amd a must for sun Thamkagiming feasts and
s a semaational side dish fer amy, sccasiomn. b is illed
b thaditienal flansis eneryeme will Leve! The Freshs
Bage amd Parslery, amd the tartmess of the Grammw, dmith
Apples. Best of all, this. side disk cam be made abead of
time)!

INGREDIENTS: 1lb. Bulk Pork Sausage (Salt & Pepper only)

1 cup Granny Smith Apple (peeled, cored, and chopped)

1 cup Celery (chopped) {} 1 cup Onion (chopped)

1/2 cup Fresh Parsley (chopped)

1 thsp. Fresh Sage (chopped), or 2 tsps. Dried Sage

1/2 tsp. Salt {} 1/4 tsp. pepper {} 1/2 cup Melted Butter

8 cups Un-seasoned Croutons {} 1 large Egg (beaten)

1 cup Skim Milk

DIRECTIONS:

1.) Cook Sausage in a medium skillet till done, drain, crumble
with a fork, and set aside. Using the same skillet, sauté the
Granny Smith Apple, Celery, Onion, and Parsley in 1 tbsp. of
Butter, 3 to 4 minutes.

2.) In a large mixing pan, combine the Sausage, Croutons,
Granny Smith Apple, Celery, Onion, and Parsley, Salt &
Pepper, Sage, and remainder of Butter. Stir in beaten Egg
and moisten as desired with Skim Milk. Spoon into large,
greased baking casserole (large enough so dressing is least %
inch from the top, to allow for rising.) Place 3 or 4 dabs of
butter on top of the dressing, bake un-covered at 375° till
done. (About 45 minutes)
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