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INSIDE!

David Norman’s 
Bread Stuffing 

Recipe



Take it easy this Thanksgiving, tiger!  
This complete dinner kit includes: 

House Smoked Turkey Breast
Potato au Gratin

Easy Tiger Stuffing Kit
Roasted Carrots and Brussel Sprouts

Cranberry Jam
Kale Salad

House Gravy

Requires light assembly and includes reheating instructions.

SERVES 4-6, PLUS LEFTOVERS
$175.00

COMPLETE 
THANKSGIVING 

FEAST

KALE SALAD

HOUSE GRAVY

POTATO AU 
GRATIN

PULL-APART ROLLS

STUFFING KIT

ROASTED CARROTS & 
BRUSSEL SPROUTS

HOUSE SMOKED
TURKEY BREAST



A show-stopping selection of three cheeses (4 ounces each) 
from Antonelli’s Cheese, Salumi (Prosciutto, Salami, Summer 

Sausage) and accoutrements including Spiced Candied Walnuts, 
Fruit, House Mustard, Salted Whipped Butter and Seasonal Jam. 

Includes a variety of sliced Easy Tiger bread

Use our bread cubes for a boost 
of flavor and texture. Includes: 1 

pound dry bread cubes, herb mix 
and instructions. 

We don’t take any shortcuts when it comes to making your holiday easier. 

Includes: Easy Sourdough, Jar 
House Mustard, Jar Dill Pickles, 

Sliced Manchego Cheese, 
Romaine Lettuce, Sliced Tomatoes.

START THE PARTY:

GRAZING PLATTER

LEFTOVER 
BUNDLE

STUFFING 
KIT

HOLIDAY HELPERS

SERVES 4-6    $135.00

$6$30 

One dozen traditional 
American pull-apart 

dinner rolls

PULL-APART 
ROLLS

$11 PER DOZEN

LEARN MORE:
EASYTIGERUSA.COM/COMMUNITY

COMMUNITY BREAD
Every Thanksgiving order placed will donate one loaf of  

Community Bread to our local food bank partners.  



A truly Texan Pecan Pie made with local 
pecans and all butter pie crust.

TEXAS PECAN PIE

$26, SERVES 6-8

Classic American Pumpkin Pie made with 
all butter pie crust. Serves 6-8. 

PUMPKIN PIE

$26, SERVES 6-8

Dry out your bread cubes a day or two before 
you want to make the stuffing— you can spread 
the cubes out on a baking sheet or two and let 
them sit out to dry.

Ingredients
• 1 large onion yellow onion, diced
• 2 cups celery, diced (about 4 stalks)
• 1 stick (8 tablespoons) unsalted butter
• ¼ cup fresh sage leaves, chopped
• 1 tablespoons fresh thyme
• ½ tsp celery seeds (optional)
• 1 pound (about 12 cups) Easy Tiger bread, 

crusts removed, torn into cubes.
• Salt and pepper to taste
• 1 - 1 ½ cups chicken broth

Directions
Preheat the oven to 350º. 

Melt the butter in a heavy pan over medium 
heat and add the celery and onions. Sweat 
until translucent, do not brown. Add the 
herbs and seeds if using and a couple 
teaspoons of salt and stir on the heat for 
another minute or so.

Put the bread cubes in a large bowl and 
add the vegetables. Stir to combine and 
add broth to moisten. Butter a baking dish 
and press in the stuffing. Cover with foil and 
bake for 20 -25 minutes, then remove the 
foil and bake for another 10 minutes or so to 
brown the top.

DOUGHPUNCHER’S 

BREAD STUFFING
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Stuffing is by far my favorite part of the 
whole Thanksgiving Feast and evokes 
many fond memories for me. When I 
was in Sweden, I and my fellow exchange 
students in town cooked a Thanksgiving 
Feast for our host families and I quickly 
had dibs on stuffing duty, calling up my 
dad for the recipe. Growing up, my folks 
used white bread (we were from the 
MidWest and cornbread was unheard of), 
cutting off the crusts (can you even call 
that a crust?) and cubing it up the night 
before. 

These days, I really love a mix of 
Easy Tiger’s Austin and Hill Country 
Sourdough breads. I cut thick slices, 
cut those slices into strips and then tear 
pieces off by hand (this method makes 
for wonderful, craggly-crunchy croutons 
as well). Do this a day or two before you 
want to make the stuffing, spread the 
cubes out on a baking sheet or two and 
let them sit out to dry.

Have a very happy Thanksgiving!

Yours,

David Norman, Head Doughpuncher

TOTAL TIME: 45 MINUTES  

MAKES: 6-8 SERVINGS



EASYTIGERUSA.COM/THANKSGIVING

STEP 1: 
CURBSIDE OR DELIVERY
Choose Free Delivery or Curbside from 
Linc or South Lamar

STEP 2: 
SELECT YOUR DATE
Specials are available November 21-29 
for Curbside or Delivery

STEP 3: 
BROWSE & ORDER
Choose from chef prepared specials, 
famous pull-apart rolls and decadent pies

Make it an ‘Easy’ 
holiday with our 
chef prepared 
specials, famous 
pull-apart rolls and 
decadent pies— 
prepared with care 
in Austin, Texas.


