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VHICKEN CASSEROLE PLORENCE/MOM
2 POUNDS CUT yp CHICKEN 1 CLovg GARLIC

1 QUART BROTH 2-2/3 DRy BREAD CRUMBS
1/2 cup FLOUR 1 BAY LEAF

2 GREEN ONIONs CHOPPED 2 STALKS CELERY

1/2 can MILK 1/2 TEAS GARDEN SAGE

1/2 TEAg DRY M USTARD 2/3 SQUARE MARGARINE

1 MED ONION

COok CHICKEN WITH ONION AND OTHER SEASONING. RESERVE
ONE QUART BROTH, THICKEN, ADD THE CANNED MILK AND SIMME
15 MINUTES, IN CASSEROLE PUT A SMALL AMOUNT OF SAUCE IN
FIRST, THEN BREAD CRUMBS, CHICKEN, AND THEN SAUCE, BAKE
1 HOuRr 350°, saLT AND PEPPER 1O TASTE



