RECIPE

Butternut
Cranberry
Lentil Stuffing
Enjoy the traditional flavors of Thanksgiving
with this Butternut Cranberry Lentil Stuffing
recipe, perfect for a vegetarian or vegan
diet. Green lentils add texture and plenty of
protein for a nutritious and hearty dish.

INGREDIENTS

INSTRUCTIONS

LENTILS
• 1 ½ cups dried green lentils

1.

•

2 ¼ cups water

•

1 bay leaf

•

1 clove smashed and minced garlic

•

½ teaspoon dried sage

•

¼ teaspoon dried thyme

•

Pepper, to taste

•

1/2 tsp salt

STUFFING
• 8 cups torn day-old French bread
•

2 tablespoons salted butter

•

5 cups butternut squash,
chopped bite size

•

1 large chopped onion

•

2 cups chopped celery

•

2 teaspoons kosher salt

•

1 ½ teaspoons pepper

•

1 tbsp dried parsley

•

2 tablespoons dried sage

•

2 cloves smashed and minced garlic

•

1½ cups dried cranberries

•

6 tablespoons salted butter

•

3 cups chicken broth

Rinse and pick through the lentils. Place
them in a small pot and add 2 and 1/4 cups
of water, the bay leaf, 1 clove garlic, 1/2
teaspoon sage, 1/4 teaspoon thyme, and
some pepper. (NO SALT!)

2. Bring to a boil over medium-high heat.
When the water is at a rolling boil, lower the
heat to low and cover the pot. Set a timer
for about 10 minutes and leave it alone.
3. Taste test the lentils. They should be tender
but still a bit firm. You don't want them
turning into mush, mushy lentils are a mess.
If they taste at all chalky, keep cooking.
4. When the lentils are tender, add 1/2
teaspoon salt. Remove the bay leaf and set
aside. Leave the lid on.
5. Meanwhile, toast the bread. (You can skip this
step if you left your chopped bread out
overnight. It needs to be nice and dry so that
it can absorb all the chicken broth we're
about to pour all over it.) Heat your oven to
300 degrees F. Tear or chop your bread into
bite-size pieces, it doesn't need to be perfect.
Spread out onto a baking sheet and bake for
12 minutes at 300. Remove from the oven and
set aside. Turn the oven up to 350.
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6. In a large high-sided skillet, melt 2
tablespoons butter over medium high heat.
When it is hot, add butternut squash, onion,
and celery. Season with 2 teaspoons salt, 1
and 1/2 teaspoons pepper, parsley, and 2
teaspoons dried sage.
7. Saute for about 10-15 minutes, until the
butternut is fork tender but not mushy.
Taste it and adjust seasonings to your taste.
8. Stir in 2 cloves garlic, dried cranberries (if
using fresh herbs, add them now), and cook
for 1 minute until fragrant.
9. Stir in 6 tablespoons butter until melted.
Turn off the heat.
10. Spray a 9x13 inch casserole dish with
nonstick spray.
11. In a very large bowl, add the toasted bread,
lentils, & butternut squash mixture.
12. Pour the chicken broth over the stuffing
and stir.
13. Transfer the mixture to the prepared 9x13
inch pan.
14. Cover the pan with foil and bake for 40
minutes. Remove the foil and continue
baking for another 15-20 minutes, until the
top has browned.
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