Roasted Turkey with Corn and Sausage Stuffing

1 pound sausage, pork or venison, crumbled

2 cups chopped onion

8 cups dried cornbread, crumbled

1 can (15 ounce) cream-style corn

1 tablespoon chopped fresh parsley

1 ½ teaspoons poultry seasoning

1-teaspoon salt

¼ teaspoon pepper

1 whole dressed wild turkey (10 to 12 pounds), skin on

Heat oven to 350 degrees. In 12-inch skillet. Combine sausage and onions. Cook over medium heat for 6 to 8 minutes, or until meat is no longer pink and onions are tender, stirring occasionally. Drain, reserve ¼ cup drippings.

In large bowl, combine sausage mixture, reserved drippings, the cornbread, corn, parsley, poultry seasoning, salt and pepper.

Sprinkle cavity of turkey with additional salt and pepper. Spoon stuffing lightly into cavity. Place turkey in oven bag along with 2 tablespoons flour and secure bag. Place Turkey inside oven bag on a broiler pan.  Bake in 350 degree oven for 2 ½ to 3 hours, or until legs move freely and juices run clear.

