Chicken Stuffing Casserole Julie Jentzen's

Dustin's Granny Betty's Recipe
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* Bake Chicken Breasts in Water with Chicken Bouillon, Celery, Onion, and Salt & Pepper.
Allow to cool then shred chicken. Strain & retain broth.

* Prepare Box of Chicken Stuffing according to directions -set aside

* Mix Chicken, Broth, and Can Cream of Mushroom Soup together and Spread mixture in
the bottom on an ungreased 9X13 pan.

e Layer with Cheese, and Stovetop Chicken Stuffing on Top

Bake at 350 degrees for approximately 30 minutes. Until Cheese melts and Stuffing
Browns.

Serve with a vegetable or sometimes I just throw corn in the mixture.
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