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CSA Turkey Substitution Option 

 

Fresh 15 pound turkey  
2 lbs. ground pork/sausage for stuffing 

  

instead of  
November meat share 

 
Email me ASAP to make substitution. 
Pick up date for turkeys –Nov. 19th 5-7pm 

 
 

Things are a little crazy on the farm this weekend (last Norwich summer market, processing 
our last batch of chickens, bringing all the animals home from their summer pastures in 
anticipation of the possible arrival of Sandy, firewood delivery, and all of the unexpected things 
that will complicate the hectic schedule…) that this newsletter will be short and sweet.  

Make sure to let me know if you are planning on getting a turkey instead of your monthly 
share or if you want to reserve a fresh turkey for Thanksgiving. Thanks! 
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Directions 

Chop the potato bread into 1/2-inch cubes to make 
16 cups. Stale bread works best for stuffing-if yours 
is fresh, spread out the cubes on baking sheet and 
dry in a 300 degrees F oven, 15 to 20 minutes. 

Heat 1 stick butter in a large skillet over medium 
heat. Add the onions, celery, sage, thyme, and salt 
and pepper to taste. Cook, stirring, until the 
vegetables are tender, about 5 minutes. Add the 
chicken broth; bring to a simmer and remove from 
the heat. 

Meanwhile, stem and chop the kale and blanch for 
2 minutes. Beat the eggs and parsley in a large 
bowl; stir in the bread cubes, the vegetable-broth 
mixture and the prepared kale. Stir in the sausage. 

Transfer the mixture to a buttered 3-to-4-quart 
baking dish and dot with the remaining 2 
tablespoons butter. Cover with foil and bake at 375 
degrees F, 30 minutes. Uncover and bake until 
golden, about 20 more minutes. 

 Ingredients 
 Potato bread 
 1 stick plus 2 tablespoons unsalted butter 
 2 cups chopped onions, leeks or scallions 
 2 cups diced celery 
 1 tablespoon minced fresh sage 
 1 tablespoon minced fresh thyme 
 Kosher salt and freshly ground pepper 
 3 cups low-sodium chicken or turkey broth 
 1 bunch kale 
 2 large eggs 
 1/4 cup chopped parsley 
 1 pound andouille sausage 

Potato, Kale & Andouille Stuffing 


