MAMA CASSARINO'S FAMOUS DRESSING







    recipe developed by The Clever Cleaver Brothers®
      1 pound hot Italian sausage, removed from casings   

   1 jar capers (optional)

      2 cups 1/4" x 1/2"-diced celery




1/2 teaspoon sage

         

1 1/2 cups 1/4" x 1/2"-diced onion




1/2 teaspoon garlic powder
   
   


   1/2 cup butter






1/4 teaspoon Worcestershire sauce
      1 bag stuffing cubes (approx. 14 oz.)



   2 eggs, beaten

   


1 1/2 cups chicken broth

            


1.
Remove sausage from the casing and break into chunks.

2.
Cook sausage in a large sauté pan over medium heat. When it is almost done, add diced celery and 
onions. Continue to sauté until onions are translucent.

3.
Add butter to the pan. When melted, add stuffing cubes and combine.

4. 
Mix in chicken broth, capers (optional), sage, garlic powder and Worcestershire sauce.

5.
Cool the above mixture. When cool, mix in beaten eggs to bind.

6.
The dressing is now ready. You can loosely stuff the turkey or capons. Or, if you would like to enjoy the dressing without the bird, place the dressing in a 350-degree preheated oven for approximately 30 minutes.

