[arléy’s Cnicken Zucchini Casserole

SERVES: H-6

INGREDIENTS:

| (60z) Package Stove Top STuffing mix,
chicken Flavor

/2¢. BUTTET

3. BONGIGSS, SKINIESS chicken breasts
(cooke6d & diced Info 1/2 Inch cubes)

Y Zucchini (diced Info /2 inch cubes)
| 1IK6 10 US6 Small To medium Sizéd zucchini
For betier Flavorl

//2.¢.SOUr cream

| (10 0z) Can of créam of chicken soup

/2 Usllow or white onion (diced)

DIRECTIONS:

1) Prenear your oven 10 350 d6arees.

2) In @ 1argeé bow!, combinG STUFFING mixX and melT6d DETTEN. MIX until well compined. S6T aside
/2 CUp OF your STUFFIng & DUTTGr MIXTUrG 10 USG |aTer as a Topping.

3.) Add your cooked chicken, zucchini cubes, cream of chicken, sour cream and chopped onion
INT0 your 1arge bow! Wit e STUFFING mIXTUre. MIX until well combinGd.

4) USIng @ 9°XI3” glass baking dish, 6venly coar The bottom and SideS with nonstick CooKing
Spray of your choice.

5.) SPI6ad e mIxTure 6venly in baking dish and Sprinkié e 1/2 cup 6XTra STUFFing mix on Top.
6.) BaKG For HO-50 MInUTES or until Té Top IS golden brown. Enjou!
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