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‘$ AV?'Q: costly than shredding it yourself.
Buying a block of Cheddar and
shredding it in a food processor takes
care of the task in a few minutes.




INGREDIENTS Mate flead

You can prepare the sauce in For a tasty change
1 (10-ounce) can step 1 up to 4 hours ahead. of pace, use herbed
cream of chicken Refrigerate, covered, until stuffing imix
soup ready to use, instecd of the
172 cup milk corn bredd,

2 cags. lightly beaten
34 cup American
cheese cubes

o1 ' - ille
4 skinless, boneless Bring soup and milk

chicken bieasts to a boil in a saucepan
(4 ounces each) over medium-high heat. Stir
1 (_6-()L11'1CL‘) puckagc 1/2 Cup soup mixture into
corn bread stuffing eggs: add egg mixture to
L saucepan. Stir in American
Y2 cup shredded cheese. Reduce heat to low.

Cheddar cheese

/) Cook, stirring, until

4=t cheese melts. Grease a
medium casserole. Preheat
oven to 350°F Cut chicken
into strips. Prepare
stufting according to
package directions. Spoon
into prepared casscrole.

ODK N “» Place Clml\.cn strips
o LI j over Slulhng, Pour
2 EZZ soup mixture over chicken.
Cover casserole.

SERVES 4

® Save a few minutes
of preparation and
cooking time by
eliminating the
Cheddar cheese
topping in this recipe.

4 Bake casserole about
25 minutes. Sprinkle
shredded Cheddar over
sauce. Bake uncovered,
until Cheddar is melted,
about 5 minutes longer.




