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1 can (8 0z) Chickenof 2 cups com bread

the Sea® Whole Oysters,  stuffing mix .
drained (reserve liquid) 1 cup chopped celery
andichophed % cup chopped onion

2 cups herb stulfing mix g, cup hot chicken brofh

Preheat oven to 350°. In large bowl, combine
oysters, stuffing mixes, celery and onion
Gradually add reserved oyster liquid and broth,
stirring to moisten all pieces. Place in ungreased
2-quart casserole. ‘Bake covered, 25 t0 30 minutes
or until hot. Makes 8 servings.

*Enough stuffing for 5 10 8 pounds of poultry. Double recipe
1o stuff 1410 16 pounds

r



 

In the Gulf South, particularly southeast Louisiana and the Mississippi coast line where fishing is a major way to earn a living, the stuffing of choice for the Thanksgiving-day bird contains oysters. Briny and delicious, canned oysters add a surprisingly firm and tasty note to holiday stuffing. Most of your guests will never guess what’s in it! 

Oyster Stuffing

Ingredients:

1, 8-oz. can whole oysters – drained (but reserve the liquid) and chopped

2 cups herb-stuffing mix

2 cups cornbread stuffing mix

½ cup celery (two ribs), chopped

½ cup onion, chopped

½ cup hot chicken broth

Preparation:

Preheat oven to 350° F.

In a large bowl, combine the oysters, stuffing mixes, celery and onion. Gradually add the reserved liquid from the oyster can and the broth, stirring to moisten all pieces.

Place the stuffing in an ungreased, 2-quart casserole pan. Cover and bake 25 – 30 minutes, or until hot.

Recipe makes 8 servings, and enough to stuff a 5 – 8 pound turkey (double the recipe to stuff 14 – 16 pounds of poultry).

