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From my mother – the best cook ever!
	Sage Dressing


	1
	loaf
	Italian bread, cut in 1 inch squares, crust removed

	2
	C
	Finely chopped onion

	2
	C
	Chopped celery

	½
	C
	Chopped fresh chives

	4
	TBS
	Butter

	2
	C
	Chicken broth

	2
	TBS
	Sage

	2
	Tsp
	Salt

	1
	Tsp
	Pepper (ground fine)

	
	
	

	
	
	

	
	
	


	Put bread squares on cookie sheet, put in oven on low heat for 20 – 30 minutes.  Want them dry but not burned.
Saute onion, celery and chives in skillet with butter.

In large bowl, mix the contents of skillet with dried bread.  Then put mixture in a buttered cooking glass pan.

Mix chicken broth, salt and pepper in the empty skillet, then pour in the glass pan.  (Maybe a little sage as well)

Apply sage over top of glass pan, evenly across the bread.

Cover glass pan with foil that has been buttered.

Cook at 400 degrees for 30 minutes, then uncover and bake for another 15 minutes.  

Serve warm.





