VEGAN SAUSAGE, LEEK AND APPLE STOVE TOP STUFFING
 

2 
Tablespoons Olive oil

8 
ounces Tempeh

1½
Teaspoons Poultry seasoning

1 
Leek, chopped

1½
Cups (about 2) Apples, I used Fuji, chopped

12 
Ounces Bread cubes or stuffing bread, I used Whole Foods brand

3 
Cups Vegetable broth


Salt and pepper to taste

1. Heat the olive oil in a large pot on medium high. Then crumble your tempeh into the pot. Crumble into small pieces resembling sausage. 

2. Brown the tempeh crumbles, reducing heat as needed. Stirring frequently until the tempeh is all brown. About 5-7 minutes. Season with ½ a teaspoon of poultry seasoning and a pinch of salt and pepper. 

3. Then add the chopped leek and the chopped apples to the pot. Saute everything together until the leeks and apples are cooked. Another 3-5 minutes. 

4. Then add the veggie broth. Heat on low for a minute. 

5. Now stir the bread cubes into the pot to combine everything, and let the bread soak up the broth. Add a splash more broth if it is still too dry for you. 

6. Next, add the remaining 1 Teaspoon of poultry seasoning and another pinch of salt and pepper. Stir to combine. Remove from heat, taste and adjust seasoning. 

7. Serve immediately, or if you make ahead, you can reheat the stuffing with a few more splashes of broth. Enjoy!
Prep Time 10 mins

Cook Time 20 mins

Total Time 30 mins
Tempeh sausage crumbles, sauteed with leeks and apples. Tossed with bread cubes and veggie broth for the best stove top stuffing ever!

Servings: 8 
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