
We cooked this stuffing in our turkey for our 
Christmas photography shoot and it was so good we 
couldn’t stop stuffing it down. Which is why we called 
it the ‘Can’t Stop Stuffing’ stuffing.  

This kit is our way of doing half the work for you by by 
giving you the key ingredients and a very easy recipe 
to follow. This way you can legitimately claim to have 
cooked it and it’ll be fresher and more delicious than if 
you bought it pre-prepared. 

Makes about 850 gm of stuffing.

What’s in your kit

• Pine nuts

• Pork and fennel sausage mix

• Fennel seeds

• Currants

• Coarse sourdough breadcrumbs

• organic NSW garlic cloves (chop finely)

• 1 onion (chop finely)

• 1 orange - freshly grated rind of half

Other ingredients you’ll need

• 2 tbsp olive oil - try our award-winning Karrabool!

• 1 tbsp each of finely chopped thyme and sage (about 1 
bunch of each)

Method

• Heat the oven to 150 degrees. Put the pine nuts on a 
tray and roast them in the oven for about 10 mins or 
until they’re golden brown - don’t burn them! 

• Finely chop the onion, garlic and herbs. Grate half of 
the rind of the orange - you’re only using the rind of 
half the orange. 

• Heat the olive oil in a frying pan over medium heat. 
Add onion, garlic and fennel seeds and cook until the 
onion is soft and starting to colour (8-10 minutes). 
Transfer the mix to a large mixing bowl to cool.

• Add the pork and fennel mince, breadcrumbs, orange 
rind, herbs and pine nuts. Mix well to combine and 
season with sea salt and freshly ground pepper.

• Stuff the stuffing into the cavity and/or neck pocket of 
your room-temperature turkey and into the oven she 
goes!

Serves: 6 - 8  people 

Preparation:  15 minutes 

Cooking time:  15 minutes

Level: Even I can do this

CAN’T STOP STUFFING KIT
Pork, fennel, orange & pine nuts for your festive bird
This stuffing is so delicious you could almost just cook it with a bit of chicken broth  
and eat it on it’s own...


