Jason Pettit – Capital Radio Recipe

Apricot & Hazelnut stuffing – this simple yet delicious
stuffing is one you will want to make with any roast
bird!
This recipe makes approx. 16 balls.
Ingredients
2
large
50
gram
50
gram
140 gram
175 gram
4
sprigs
1
each
1
each
1
each

white onions (peeled, finely diced)
butter
hazelnuts (roughly chopped)
dried apricots (roughly chopped)
fresh white bread (coarsely blended)
fresh parsley (leaves picked, roughly chopped)
lemon (zested)
garlic clove (finely chopped)
egg (beaten)
sea salt & black pepper to taste

Step 1
Melt the butter in a pan over a moderate heat then add the onions.
Sauté until the onions are translucent and have softened.
Add the chopped hazelnuts and increase the heat slightly and fry until
golden all over.
Remove from the heat and stir in the breadcrumbs, apricots, parsley, and
lemon zest until well combined.
Lightly season then add the beaten egg.
Divide the mixture into 16 balls approx. the size of a golf ball.
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Store in the fridge until required.
Step 2
Place the balls onto a lightly oiled baking tray.
Drizzle a little more oil over the top.
Bake for approx. 30 minutes alongside the turkey.
Alternatively, if cooking the turkey in a bag, place directly around the bag
and lightly drizzle with oil.

Notes from the chef:
This stuffing can be prepared a couple of days ahead and kept in the fridge in an
airtight container until needed.
You can use Christmas cookie cutters to make some festive designs instead of
balls but you may need to reduce the cooking time down if the shapes are lower
than the height of the ball.
You can pack the stuffing into a small baking tray and bake it whole and simply
cut wedges / slices out once it is cooked. This method will develop delicious
crunchy edges.
The mix can also be frozen and simply defrosted in the fridge overnight before
shaping and baking.

Tbsp - tablespoon

Tsp - teaspoon

