





INGREDIENTS
Serves$

Cornbread

1 cup cornmeal

1 cup all-purposegluten-freeflour
Y5 teaspoon baking soda
Y5 teaspoon salt
2 eggs
Y5 cup sugar
Y5 cup extra-virgin oliveoil
1% cup buttermilk

1 cup fresh corn or frozen organic corn

Stuffing
5 eggs
2 cupsvegetable stock
1 tablespoon lemon zest
Yacupoliveoil
1 onion, diced
Salt & black pepper
2 shallots, minced
2 clovesgarlic,minced
2 teaspoonsdried thyme
1 bay leaf
Yacupdrywhitewine
3 poundsoyster mushrooms, sliced
2 tablespoonsapple cider vinegar
2 buncheslacinato kale, stemmed & torn
8 cupscornbread, cubed
1 Tablespoon dried sage, chopped
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Wild Mushroom & Kale Stuffing

To prepare the cornbread: Preheat oven to 375°F. Grease a9-by 13-
inchbakingdishandset aside. |namedium mix bowl, stir together the
cornmeal, gluten-freeflour, baking soda, and salt. I n aseparate large
mixing bowl, beat together the eggs and sugar. Add the extra-virgin
olive oil and buttermilk and stir to combine. Add the dry ingredients
to the wet ingredients, and stir together until just combined. Fold
in the corn and transfer to the prepared baking dish. Bake for 23-25
minutes, until atoothpick inserted in the center comesout clean. Let
cool, then cut into 1-inch cubes and spread out on abaking sheet. Let
Sit out, uncovered, for 1-2 daystodry.

To prepare the stuffing: In a mixing bowl, combine eggs, vegetable
stock, and lemon zest. Set aside. Heat the olive oil in alarge sauté pan
over medium heat. Add onions and a large pinch of salt, and sauté
for 4-5 minutes, until the onions are soft and translucent. Add the
shallots, garlic, thyme, bay leaf and another pinch of salt and apinch
of pepper. Stir tocombineand sautéfor 2-3 minutes, until shallotsand
garlic soften. Add white wine and increase the heat. When the liquid
hasreduced by half, add the mushrooms, agenerouspinch of salt,and
stir tocombine. Sautéthe mushroomsfor 5-6 minutes, until theyjust
begin to soften. Add the apple cider vinegar, sauté for 1 minute, and
then add kale. Sauté for 2 minutes until kale beginsto wilt, taste for
seasoning,then removefrom heat. Transfer the mushroom mixtureto
alargemixingbowl,add thecornbread, sage,and egg mixture. Mixto
combineand transfer to the prepared baking dish.

To bake stuffing: Preheat oven to 325° F. Cover with foil and bake
35 minutes. Remove foil and bake for another 10-15 minutes, until
cornbread turnsgolden brown.





