Grandma Hedberg’s Swedish Turkey Stuffing

1 Ib. loaf white bread (preferably 2 — 3 days old)
Y 1b. ground beef

2 1b. pork sausage

IT. salt

Y4 t. pepper

IT. sage

1t. baking powder

1 medium onion

1/8 1b. butter

Break bread into small pieces and moisten with milk (do not let it get too soft).
Let stand for 1 hour.
Sautee meat and onion in butter.
Then add to the bread.
Add seasonings and baking powder.
Mix lightly. Put into turkey OR cook as a casserole at 325 degrees for about 45 minutes or until

hot.



