
Marley’s Chicken Zucchini Casserole

INGREDIENTS:

1  (6 oz.) Package Stove Top Stuffing mix,

 Chicken flavor
1/2 c.  Butter

3.  Boneless, Skinless chicken breasts

 (cooked & diced into 1/2 inch cubes) 

4  Zucchini (diced into 1/2 inch cubes)

 I like to use small to medium sized zucchini

 for better flavor!
1/2 c. Sour cream

1 (10 oz.) Can of cream of chicken soup
1/2 Yellow or white onion (diced)

DIRECTIONS:

1.) Preheat your oven to 350 degrees.

2.) In a large bowl, combine stuffing mix and melted better. Mix until well combined. Set aside 

1/2 cup of your stuffing & butter mixture to use later as a topping.

3.) Add your cooked chicken, zucchini cubes, cream of chicken, sour cream and chopped onion 

into your large bowl with the stuffing mixture. Mix until well combined.

4.) Using a 9"x13" glass baking dish, evenly coat the bottom and sides with nonstick cooking 

spray of your choice.

5.) Spread the mixture evenly in baking dish and sprinkle the 1/2 cup extra stuffing mix on top.

6.) Bake for 40-50 minutes or until the top is golden brown. Enjoy!

SERVES: 4-6


