Mama’s Chicken and Dressing

: . 1/2 to 3/4 tsp poultry seasoning
Ingredlents° 5 1/2 cups chicken broth from recipe #1168
Recipe #117 Cornbread for Dressing 1Tbsp chicken bouillon granules
10.5 oz. can cream chicken soup 1/2 tsp salt
4-5 slices loaf bread, cut into cubes 1/2tsp blgch pepper
8 boiled eggs, chopped - optional 2 cups milk

3 raw large eggs
chicken from Recipe #116
lasagna-sized baking dish

1 cup chopped onion
1 cup chopped celery

Instructions:

Mix all ingredients well, then add the cooked chicken and stir. Pour the runny mixture into a
greased 13"x9”7x2.5" baking dish. Bake at 350°F for 1-1/2 to 2 hours.

Make sure it is fully cooked! The dressing should rise and crack in the middle as well as on the sides when done.
Allow atleast 2 hours of baking before serving.

4o Making dressing in advance enhances the flavor as it marinates. You can also freeze it in disposable
f: " baking dishes for travel. Refrigerate to thaw, it will take at least 48 hours to thaw in the refrigerator.
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Day of the meal: mix it well. Pour it into sprayed baking pans. Let the dressing sit at room temperature for 2
hours before baking. Serve with Mama’s Giblet Gravy




