CHICKEN & DRESSING CASSEROLE

Joyce Beaver’s recipe


½ cup finely diced celery


½ cup finely chopped onion


1 Tbsp. margarine


2 cups herbed, seasoned dry stuffing in a bag (Pepperidge Farms, cornbread type)


2 cups cooked, diced chicken or turkey


½ cup frozen or canned peas


1 can cream of chicken soup


¾ cup chicken broth or milk


½ cup mayonnaise (not Miracle Whip)

Saute onion and celery in margarine or butter.  Reserving ½ cup dry stuffing, mix together remaining ingredients with onion and celery.  Place in an oiled 2-quart casserole dish.  Sprinkle reserved ½ cup stuffing on top.  Bake at 350 for 30-40 minutes uncovered.  Serves 6.   May serve with cream gravy, using one-half chicken broth and one-half milk for the liquid.

Note:  The seasoned stuffing in a bag has a different flavor than StoveTop brand and is usually found closer to Thanksgiving.  It is good to freeze an extra bag for later use, when it is difficult to find in stores.

