CHICKEN ORIENTAL CASSEROLE
Saute in 2 Tbsp. margarine until tender:


1/3 cup chopped onion


¼ cup chopped celery


¼ cup chopped bell pepper

Add chicken, soup, mayonnaise, pimento, and one-half of almonds.


2 cups diced cooked chicken


1 can cream of chicken soup


¾ cup mayonnaise


1 Tbsp. diced pimento


½ cup slivered almonds - divided

Line a 7x11" casserole dish with a layer of chow mein noodles.  Pour mixture over noodles.  Sprinkle with a few more noodles and the rest of the almonds.  Bake @ 350 degrees for a few minutes, until heated through and starts to bubble.  This is a good recipe for leftover turkey or chicken.

