
Gluten-free Persimmon Stuffing with 
Baby Bella Mushrooms and Gruyère 

 
Ingredients: 
 
1 pkg. (10 oz.) Aleida’s plain gluten-free stuffing mix. 
4 tablespoons coconut oil, divided 
1 medium sweet yellow onion, roughly chopped 
2 ribs celery, medium dice 
2 carrots, medium dice 
2 garlic cloves 
¾ teaspoon thyme 
1 tablespoon sage 
½ teaspoon fresh ground pepper or to taste 
¾ tablespoon salt or to taste 
2 cups gluten-free, low-sodium vegetable or chicken stock 
10 baby bella mushrooms, cleaned and thinly sliced 
3 firm fuyu persimmons, cubed 
2/3 cup finely grated gruyère cheese 
 
Directions: 

1. Preheat oven to 375°F. Grease a 10” x 8” baking dish with 2 tablespoons coconut oil and set 
aside. 

2. Pour the Aleida’s gluten-free stuffing mix into a large bowl. 
3. In a large skillet, melt 2 tablespoons coconut oil over medium high heat.  Add onion, carrots, 

celery, and garlic and sauté for 5 to 7 minutes or until vegetables are softened and fragrant. 
Season with ¾ teaspoon thyme, 1 tablespoon sage, and salt and pepper to taste.  Remove from 
heat and add to the stuffing mix. 

4. Place the skillet back over the heat.  Sauté mushrooms for 3 to 4 minutes.  Season with salt and 
pepper.  Pour mushrooms over the vegetable/stuffing mixture. 

5. Bring chicken stock to a boil.  Pour over stuffing/vegetable mixture and toss until everything is 
completely mixed. 

6. Fold in the cubed persimmons until completely combined. 
7. Transfer the stuffing to a 10” x 8” baking dish and cover with foil.  Bake 30 minutes. 
8. Uncover and top with grated gruyère.  Bake for an additional 15 to 20 minutes or until the top 

has become golden brown. 
 
NOTE:  This recipe can easily be made vegan by using vegetable stock instead of chicken stock and 
omitting the gruyère cheese. 
 
Adapted from: 
http://www.pbs.org/food/fresh-tastes/persimmon-and-sage-stuffing/ 
and 
http://www.spoonforkbacon.com/2012/11/persimmon-squaw-stuffing/ 
and  
http://www.aleias.com/recipes/ 
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