	ZIEGLER’S CHICKEN SCALLOP

            l package (8 oz)    seasoned bread

                                stuffing  (Stove-top)

            3 cups              cooked chicken

          1/2 cup               butter

          1/2 cup               flour

          l/8 tsp               pepper

            4 cups              chicken broth

            6                   eggs - slightly beaten

                                Paprika and salt to taste.

1. Prepare stuffing mix according to package.  Spread into

    a l3 x 9 buttered dish.

2. Arrange chicken over stuffing.

3. Melt butter - blend in flour and pepper.  Pour over

    stuffing and chicken.  Cook broth until thickened.

	4. Blend small amount of broth into eggs.  Pour (broth/egg

    mix) into remaining broth and pour over chicken.

5. Bake at 325( for 40 minutes or until a knife comes out

    clean.

7.  Sprinkle with paprika.

SAUCE:  l can cream of mushroom soup

        l cup sour cream

        Combine and heat.  Do not boil.

        (I take a small package of fresh mushrooms and

        sauté them in butter and add them to the sauce).

                   Service the sauce on the side.

                                                                                                       Dorothy Ziegler, VDO


