[image: ]
‘Nana Miff’s Onion Bread’  (A.K.A. Stuffing Recipe)
Ingredients
500gms Fresh Bread-Crumbs
2 large onions finely chopped
Handful of Fresh Sage finely chopped
250 gms Butter
Good pinch Sea Salt & Fresh ground Pepper to season. 
Method
Melt butter in a large pan.
Add onions and gently allow to soften until opaque.
Stir in the sage and bread-crumbs.
Season and stir well.
Pack into a greased loaf tin and firm down.
Place in the oven for last ½ hour of turkey cooking time.
Top tip - Pour juices from turkey pan over stuffing and cover with foil for added flavour and moistness.
Slice and serve - store left-overs in fridge.
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