
METHOD:
1. Make a rich stock out of the giblets, wing tips and neck (if you can stand not to roast it) of the 
turkey, along with some chicken parts and an onion. Let simmer for several hours.  
2. Melt a stick of butter in a large saucepan and add two diced medium-sized yellow onions, one leek 
(white and tender green part) also diced, one fat clove of garlic, minced. Wilt those in the butter.  
3. Add ½ pound of diced prosciutto (for people who do not eat pork products, dried funghi porcini 3. Add ½ pound of diced prosciutto (for people who do not eat pork products, dried funghi porcini 
and toasted pecans make an admirable substitute) and sauté briefly.  
4. Slowly add the contents of two bags of cornmeal stuffing if you are lazy or the equivalent amount 
(about sixteen ounces) of fresh cornmeal stuffing if you are not, fresh ground black pepper to taste, a 
chopped scallion and a chopped-up head of Italian parsley, and sauté until the bread is coated with 
the butter.   
5. Moisten with the broth until fluffy but not wet. This is enough for a seventeen-pound turkey with 
some left over to cook in a pot as a side dish.

A note from Laurie Colwin:  
At night some people count sheep and others read mysteries. I lie in At night some people count sheep and others read mysteries. I lie in 
bed and think about food. Often I make up menus. Sometimes I invent 
recipes. One night, while drowsily meditating on the issue of stuffing, 
it came to me: cornbread and prosciutto. Yes, that was it! The perfect 
stuffing. The next Thanksgiving, I tried it out…. Before tasting it, I 
wondered if it was wise to cook from recipes that come to you when 
you are in a semiconscious state, but this stuffing was universally 
loved. It made everyone happy, and it made them feel that everything loved. It made everyone happy, and it made them feel that everything 
was right again.

CORNBREAD AND 
PROSCIUTTO STUFFING


