To prepare 6 servings, about 1/2 cup each, you need:

2 slices bread

1/4 green pepper

1 stalk celery

2 cups cut-up cooked chicken

2 eggs

1 cup fluid milk

2 teaspoons salt

Fat to grease the pan

SERVE WITH

Buttermilk Biscuits

Margarine or Butter

Green Peas

Fruit Cocktail and Cottage Cheese Salad
Milk

Preheat oven.

Set at 350°F.
(moderate).

Tear 2 slices of bread
into small pieces.

Chop 1/4
green pepper.

stalk celery.

Cut cooked chicken
into small pieces.
Measure 2 cups.

Or use 2 cups
canned chicken.
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