Chicken ‘n’ Stuff (Updated Recipe)
Approx. prep time 15 minutes; cook time 45 minutes; total time 1 hour
Serves 8
Ingredients:
2 - 6 serving boxes Chicken or Turkey Stuffing Mix
5 cups cooked chicken, diced OR  20-21 oz canned chicken (such as 3 Kirkland Costco cans) ***drain the water off the canned chicken.
2 cans Cream of Chicken soup

1 cup milk

8 oz shredded cheddar cheese (not Velveeta)
Supplies: Deep dish foil casserole pan found in St. Mary’s Kitchen box at east end of parish hall or purchase your own (approx. 13in. x 10 in. 2 3/4 in.)
Directions:

· Preheat oven to 325 degrees.
· Prepare stuffing mix according to package directions.  Spread in pan provided (9x13).
· Sprinkle 1/3 of the cheese (about 2 oz) over the stuffing.  

· In a separate bowl & mix together soup and milk.  Pour about 1 cup over the stuffing.

· Layer the chicken over the soup/milk mixture.

· Sprinkle 1/3 of the cheese (about 2 oz) over the chicken.

· Pour remaining soup/milk mixture over chicken.

· Sprinkle remaining 1/3 of the cheese (about 2 oz) over the top of casserole.
· Bake uncovered in a 325 degree oven for 45 minutes.

· Spray a large piece of aluminum foil with cooking spray.  Place sprayed side down on top of casserole to protect casserole during ride to St. Mary’s Food Kitchen.

**********************************************************************
In order to track your generosity in giving your time and talent, we ask you to please complete the information below and attach it to your casserole.  Thank you for your generosity!  Please know that WE ARE COUNTING ON YOU TO RETURN THE CASSEROLE so that we have enough food to feed everyone.
Name _____________________________________________

Phone _____________________________________________

Please bring the casserole warm and covered. Thank you so much!!!
