Aug. 30 — Stuffing Topped Chicken

Ingredients:

1 whole chicken, boiled and cut into bite-size pieces
1 can cream of chicken soup

5 slices Swiss cheese

1 box Stove Top stufting, prepared as box instructs

Directions:

Mix soup and milk and set aside. In baking dish, place cooked, cut-up chicken on the bottom. Put
cheese slices on top of chicken. Pour mixture of milk and soup over the chicken. Top with Stove
Top. Bake at 350° for 35 to 45 minutes.



