
Directions 

 8 cups cubed wholegrain bread 

 12 oz. chorizo sausage, casing removed, 
crumbled 

 3 Tbsp. oil 

 4 cups brussel sprouts, quartered 

 2 cups diced celery 

 1 onion, diced 

 2 carrots, diced 

 2 apples, chopped 

 2 Tbsp. fresh sage (or 2 tsp. dried) 

 2 Tbsp. fresh thyme (or t tsp. dried) 

 2 1/2 cups broth or water 

 1 tsp. salt 

 2 Tbsp. cold butter, cut into 1/4-inch cubes 

1. Preheat the oven to 375°F. Coat a 9 x 13 in baking dish with cooking spray. 

2. Spread the bread on a baking sheet. Bake about 15 minutes, until it feels dry. 

3. Meanwhile, cook the chorizo in a large skilled over medium-high heat, stirring occasionally, until cooked through, about 5 minutes.  
Transfer meat to a large bowl, leaving drippings in pan. 

4. Add oil, brussel sprouts, celery, onion, and carrots to the pan. Cook 8-10 minutes, stirring occasionally.  Stir in apples, sage, and 
thyme. Cook 1 minute, stirring occasionally.  Stir in 1/2 cup broth or water, scraping up any browned bits. 

5. Add the vegetable mixture and the bread to the bowl with the chorizo. Gently stir to combine. Add the remaining 2 cups broth and 
salt and stir until evenly moistened. 

6. Transfer the stuffing to the prepared pan and press it down with the back of a spoon.  Dot with butter.  Bake until the stuffing is 
crispy on top, 30-40 minutes. 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  
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Fast Facts 

Second Harvest is an equal opportunity provider. 

 Any type, or combination, of bread is delicious in this recipe. 

 Use low-sodium broth and unsalted butter to decrease the sodium in the 
recipe. 

 For a faster process, you can skip the final baking step.  Just add all the 
broth to the pan in Step 4 and heat it to a boil.  Then stir in the bread cubes 
and chorizo, mixing quickly.  Remove the pan from the heat and cover it 
for 5 minutes.  Fluff before serving. 
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