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Check out our weekly interviews with local farmers and chefs as our podcast series focuses on one locally grown ingredient 

in each episode. From kale to radishes to peas to garlic and mushrooms, and more, listen to farmers discuss how they grow 

that ingredient and hear chefs discuss what to do with it once you get it into the kitchen. This podcast can also be heard on 

radio at WDNH-FM (93.5) and WYCY-FM (103.5) on Sunday mornings at 7:05 a.m. and 7:20 a.m. respectively. 

Apple and Onion Bread Stuffing 

 
INGREDIENTS – makes about 3 cups to go in the bird  

 
2 chopped medium yellow onions 

3 Tablespoons butter 

Salt & pepper 

3 cups dried or stale bread cubes or croutons 

2 peeled, cored, and coarsely chopped tart apples 

2 Tablespoons chopped parsley 

1/2 cup chicken stock (or more if needed) 

Turkey (or chicken) to be roasted 

STEP 4  – Roast in a 350°F oven for 15 
minutes per pound of turkey or until a 
thermometer registers 165˚F in the 
innermost part of the thigh, the innermost 
part of the wing and the thickest part of 
the breast, and the stuffing is cooked to an 
internal temperature of 165°F. Rest, 
remove stuffing to a serving bowl, carve 
and enjoy! 

 

 

 

 Note: Bacteria grow rapidly in raw poultry, so never add warm stuffing to a raw bird, which should 

not be stuffed more than a few minutes before cooking. In addition, stuffing should not be prepared 

too far in advance. Cavities in poultry should be stuffed loosely to allow sufficient heat to penetrate 

the bird. 

STEP 1 – Gently sauté onions with salt & 
pepper in the butter until soft but not 
browned, 10 to 15 minutes. 

STEP 2  – Then stir in bread cubes and 
apples with the chopped parsley. Lightly 
moisten the bread with the chicken stock 
(add more if needed). 

STEP 3  – Rinse the bird inside and out, 
then dry the cavity a bit with paper towels. 
Salt the cavity and stuff loosely (about 3/4 
cup of stuffing per pound of turkey). 
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