ZIP =AY THANKSGIVING RECIPE

Plantain Turkey Stuffing
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Plantain Turkey Stuffing, also called Mofongo Stuffing, is an excellent alternative to the traditional
breaded and meat stuffing associated with a thanksgiving turkey. This mouthwatering stuffing is made
from plantains, bacon, garlic, and gjices dulces (sweet chili peppers).

Prep Time: 30 minutes
Cook Time: 15 minutes
SERVINGS: 12

Recipe Ingredients:

* 6 green plantains

* Vegetable oil for frying

* 1lb. cooked bacon (chopped into small pieces)

* 6 cloves garlic (chopped)

* 3 sweet chili peppers (seeded and finely chopped)
* 1 small onion (finely chopped)

* 1/3 cup olive oil

* 1/3 cup chicken broth

Recipe Instructions:
Heat the oil for frying to 375 degrees.

While the oil is heating up, peel the green plantains and then cut them into 3/4 inch slices. Fry the
slices in the hot oil for 3 minutes. They should be a light golden color and semi-soft.

Remove the plantain slices with a slotted spoon and drain on paper towels. Tip: Maintain the oil’s
temperature.

When the plantain slices are cool enough to handle (about 1 minute), smash them into flat rounds. Fry
the rounds in the hot oil for 3 minutes. They will turn crisp and golden brown. Remove the slices with
a slotted spoon and drain on paper towels.




