
 

 

 

 

  

 Chicken and Stuffing Bake  
 

 1 can (10 ¾ oz.) condensed golden corn soup or can of creamed corn 

 1 cup water 

 2 stalks finely chopped celery 

 1 onion finely chopped 

 8 oz corn bread stuffing 

 5 skinless boneless chicken breast halves 

 2 tablespoons melted margarine or butter 

 1 tablespoon packed brown sugar 

 1 tablespoon spicy brown mustard 

 

1. Mix soup, water, celery, onion and stuffing.  Add more water if stuffing seems too dry.  

Spoon into buttered aluminum pan.  Place chicken on stuffing mixture 

2. Mix margarine, sugar and mustard.  Spread over chicken 

3. Bake at 400 degrees for 25 minutes or until chicken is done.  Remove chicken, cool and 

cube into small bites.  Lightly stir stuffing and place around perimeter of pan.  Place 

diced chicken in center of the pan.  Garnish with chopped parsley 

4. DOUBLE COVER CASSEROLE WITH ALUMINUM FOIL 

5. Tape bottom portion of this page to casserole cover and freeze.  

 

To return frozen casserole: Enter the CME/school building through the lower level door to 

access the Parish Kitchen. During school hours, please ring the bell and sign in at the 

school office. Due by Sunday, November 18. Thank you for supporting St. John’s 

Outreach in the community. 

 
 

ST. JOHN’S EPISCOPAL CHURCH OUTREACH  

Chicken and Stuffing Bake 
 

1. Completely thaw double covered casserole before baking. 

2. Preheat oven to 350 degrees. Remove top foil cover. 

3. Add a few tablespoons of water to stuffing and chicken and bake for 

about 15 minutes or until hot throughout. 


