GIBLET
1 ~turkey neck
s S, AENE gizzard
3 cnpsmbeiling water
1 tsp salt
1/4 cup minced onion
s SR 2 celery leaves

—Xt—turkey liver-

1 cup onion

1 cup minced elery
1/2 cup butter

1 tsp sage
1/4 tsp savory
1/8 thyme

1 teas salt - pepper

8 cups bread crumbs
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Boil first 7 till tender, add chopped liver and boil 15 mins. Drain
Reserve stock for gravy. Chop meat off neck, saute onion, add

seasoning and crumbs. Add schopped meat and 1/4 cup stock.




