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% tsp. pepper

f/"z +sp. poultry Seasoning

I Chicken bouillin Cube
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“h 6. milk

|34 C. Cheese (grated)

Cook chicken + 1l tender |n water + sal+.
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Put chicken back in chicken broth add. peppe
pOu,H-r':j .Se,aScm:nﬂ , Chuiclen bowi ) m C.ube, Yh ¥
Flowr and milk f‘Oge,’Phey. add *to broH') fu

$hicken. Then add qrated cheese , SHr well
= J1 melted, Pour i1n¥o

dish.
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Mix wsell. Tarn ocuwt on p‘auved_, wax paper,
Make o Ball. Roll out with rolling pin +o
8+ top of dish, Bake H475p° for

ioOmins.



