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Healthy Vegetable Stuffing

Prep time: 30 min

Cook time: 30 min

Serves 10

Ingredients

8 cups soft whole wheat bread crumbs

1 cup onion, diced

4 cloves garlic, minced

1 cup celery, diced

½ cup green bell pepper, diced

½ cup red bell pepper, diced

½ cup gold pepper, diced

1 cup zucchini, sliced

1 cup yellow squash, sliced

1 cup mushrooms, sliced

½ cup fresh parsley, chopped

½ cup shallots, diced

½ cup scallions, sliced

½ cup frozen corn, thawed

3 cups low sodium, fat-free chicken broth

Preparation

1. Saute onion, garlic, and celery in a small amount of olive oil until pale golden.

2. Mix the rest of the ingredients together and stuff the turkey or bake at 350’F for 30 minutes.

Calories: 388

Fat 5 g
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