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2005: Sourdough Artichoke Sausage Dressing

The original version of this recipe first appeared in Sunset Magazine in 1994, and is
attributed to Leslie Jo Parson of Sutter Creek, CA. Sean modified the original recipe
and first served it at his family’s Thanksgiving celebration in 1995. It remained his
family’s absolute, all-time favorite until 2011, when he broke tradition and served
Italian Chard Stuffing, instead, which was met with a near mutiny. While Sean now
prefers the Italian Chard Stuffing, his family still begs him to make this recipe each
year!

Happy Thanksgiving!

Yield: 12 – 16 servings
Prep/Cook Time: About 1 ½ hours
Notes: Make up to 1 day ahead—make dressing, put in casserole, cover, and chill.

INGREDIENTS:
1 lb. Sweet Italian sausage (if you like spice, use ½ lb. pound sweet and ½ lb. spicy sausage). In place of Italian
sausage, Sean prefers to use Linguica Portuguese sausage, which can be found at most Safeway stores—look
for the Silva brand, which is available in both pork and turkey versions.
2 (1 lb.) loaves sourdough bread, cut into ¾ inch cubes
3 tablespoons butter
1 large or 2 medium yellow onions (about ¾ lb. total) peeled and chopped
1 lb. mushrooms, rinsed, ends trimmed and sliced
2 cups chopped celery
3 tablespoons (about 9 cloves) minced garlic
3 ½ cups reduced-sodium chicken broth
4 jars (6 oz.) marinated artichoke hearts, drained, and cut into large chunks
2 cups freshly grated parmesan cheese
1 tablespoon poultry seasoning
1 ½ tablespoons minced fresh rosemary leaves (or ¾ teaspoons crumbled, dried rosemary)
¾ teaspoon each Kosher salt and freshly ground pepper
2 large eggs, beaten

DIRECTIONS:
1. Preheat oven to 350 deg. Spread bread cubes in a single layer on three 13 x 18 inch (or four 12 x 15

inch) baking sheets. Bake until toasted golden brown, about 25 minutes. Turn cubes over with a wide
spatula occasionally. After 15 minutes, switch pan positions.

2. Slice (or crumble) sausage and lightly brown in a large frying pan, drain, and set sausage aside.
3. In a the same frying pan, over medium heat, melt butter, and add onions, mushrooms, celery, and

garlic. Stir often until vegetables are lightly browned, about 15 minutes. Pour into a VERY large mixing
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bowl and add sausage. Add a little chicken broth to frying pan, and stir to scrape browned bits free,
then combine with in other ingredients in VERY large mixing bowl.

4. In VERY large mixing bowl, mix together toasted bread cubes, cooked vegetables, artichoke hearts,
sausage, cheese, poultry seasoning, rosemary, and salt and pepper.

5. Whisk together remaining broth and beaten eggs. Pour over bread-vegetable mixture, stirring until all
ingredients are well coated.

6. Spoon into a 5-quart (11 x 17 inch) baking dish. Bake in a 325 - 350 deg. oven or BBQ (use temperature
turkey requires) for 30 minutes, covered, and about 20 minutes more, uncovered, until lightly browned
and at least 150 deg. in center (approx. 1 hour if chilled).


