
  Holiday Stuffing 
 

 
2 onions, finely sliced 
5 stalks celery, diced 
¼ cup olive oil  
 

Sauté on medium, stirring constantly, until slightly translucent. 
 
Add: 
 

5 cups water or vegetable broth 
1 teaspoon thyme 
½ teaspoon sage 
½ teaspoon marjoram 
½ teaspoon rosemary 
½ teaspoon black pepper  
¼ teaspoon nutmeg 
1 tsp. salt 
2 tsp. Better than Bouillon paste 
2 Tbsp. Tamari sauce 
1/4 tsp. pepper 
2 handfuls of dried cranberries (or raisins or currents) 
 

Simmer for 5 min. Sprinkle liquid/vegetables on top of: 
 
6  cups bread bits 
 

Mix until thoroughly blended 
 
Cover with aluminum foil, bake for about 1/2 hour 
 

 
See more vegan recipes at www.truthaboutnursing.org/vegan 
 


