	STUFFING

          10 – 12 cups    Bread cubes                         2 T       Minced Parsley
                 1/2 cup      Minced onion                   1/4 tsp     Pepper
                    1 cup      Finely chopped celery         1 T       Poultry seasoning
                    1 cup      Mushrooms (optional)         2 tsp    Thyme, rosemary and/or sage           
                 1/2 cup      Melted butter                                    (optional)
                    1 T         Salt                                       2          Eggs, well beaten

Sauté celery, onion and mushrooms (optional) in butter; add bread cubes and seasoning; cool; add beaten eggs last.  We like to bake it in a loaf pan @ 350º for 30 – 45 minutes.



