
TRUE CHESAPEAKE OYSTER STUFFING
INGREDIENTS

•  20 True Chesapeake Huckleberry Oysters and their liquor

•  2 loaves of rustic bread, cut into half inch cubes (about 10 cups)

•  ½ lb bacon, cut into ¼ inch wide strips

•  3 tablespoons canola or grapeseed oil

•  2 ½ cups diced leeks

•  1 ½ cups diced celery

•  1 tablespoon garlic, finely minced

•  3 tablespoons fresh thyme leaves, picked and chopped

•  1 tablespoon fresh sage, minced

•  2/3 cup parsley leaves, finely chopped

•  2 teaspoon salt

•  1 teaspoon black pepper

•  8 tablespoons butter (one stick, cut in cubes)

•  2 ½ cups turkey stock

•  ½ teaspoon hot sauce

by Chef Zack Mills             10 servings

INSTRUCTIONS

Pre-heat oven to 250 degrees. Toss bread cubes with salt and pepper and bake on a sheet tray until dry and crispy. 
Remove from the oven and allow to cool completely to room temperature. Turn oven up to 400 degrees. 

Place bacon in a heavy bottom pot over medium-low heat and allow to render and become crispy. Keep bacon fat in the 
pan. Once crispy, add celery, leeks, season lightly with salt and pepper and cook, stirring constantly until vegetables 
soften, but do not lose their bright green color. Add garlic, thyme, sage and parsley and cook for two more minutes until 
fragrant. Add butter and allow to melt. Once melted, add stock slowly while stirring until the mixture emulsifies. Bring to 
a boil and reduce to a simmer and cook for 5 minutes for the flavors to come together. Remove from heat, stir in hot sauce 
and allow to cool completely to room temperature. 

Once bread and vegetable mixture are cool, add oysters and their liquor to the vegetable mixture and stir to combine. 
Using a spatula, fold in bread cubes gently until fully incorporated. Place stuffing mixture into a greased 11.5 by 7.75 
baking dish. Bake uncovered at 400 degrees for about thirty minutes until fully hot and the top is golden brown and crispy.


