
CECIL IA'S SUCCULENT CHICKEN BAKE
" F A M I L Y  R E C I P E  T H A T  G O E S  B A C K  T O  T H E  P H A R O A H S "  

-  C E C I L I A  
 

6 cup medium noodles
 

1/2 cup butter
 

3 1/2 cup milk 
 

1/4 cup all purpose flour
 

1/2 tsp salt
 

1/8 tsp white pepper
 

2 10 3/4 oz cans chicken gravy
 

4 cup diced cooked chicken
 

2 tbsp pimiento chopped
 

1/2 cup fine dry bread crumbs
 

1 1/2 tbsp butter melted
 

2 oz american cheese shredded 
 

Cook noodles according to package 
directions; drain. Add 2 tablespoons of the 
butter and 1/2 cup of the milk.

Melt rest of butter in kettle and blend in 
flour, salt, and pepper. Add the remaining 3 
cups of milk all at once. Cook and stir til l 
mixture thickens and bubbles. Stir in chicken 
gravy, chicken, pimiento, and noodles. 

Spread in 13x9x2 inch baking dish. 
Cover, bake in 350 degree oven 25 minutes. 

Combine bread crumbs and 1 1/2 tablespoons 
melted butter; blend in the cheese. Sprinkle 
around edges of casserole. Bake 10 minutes 
more. 
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F O R  M O R E  R E C I P E S  V I S I T  W H E A T O N M E A T . C O M


