Quick & Easy Stuffing
N

2 cups water 1/8 teaspoon celery seed

1/3 cup dry celery, chopped 10 slices any Natural Ovens

1/3 cup onion, chopped whole grain bread*, toasted

3 tablespoons extra virgin olive olil 1 tablespoon finely chopped fresh
1/8 teaspoon ltalian seasoning parsley

1/8 teaspoon dried thyme

* In a medium saucepan, combine first seven ingredients. Bring to a boil.
» Meanwhile, cut toast into 1/2-inch cubes.

* Remove saucepan from heat. Add bread and parsley; mix gently.

* Cover and let stand for 5-10 minutes.

Yields 6 (3/4 cup) servings.
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Recipe from The Natural Ovens Cook Book



