Cheryl’s: Grandma’s Super Awesome 

Chicken Broccoli Casserole

 

-         1 can of cream of chicken soup

-         Small package of frozen broccoli (10-12 oz)

-         2/3rds cup of mayonnaise (light is okay too)

-         2/3rds cup of milk

-         7-9 slices of Kraft single cheese depending on taste (she hardly ever puts nine in)

-         2 to 3 chicken breasts

-         Dash of concentrated lemon juice (to taste)

-         White or brown rice

 

 

First you cook the chicken and then let it cool.  Cook broccoli until tender (she just boils it with very little water that just covers the broccoli).  Then you put the cream of chicken soup and the other ingredients in a sauce pan (break up the cheese in little pieces) and cook it slow, stirring occasionally, so it doesn’t burn on the bottom (to avoid brown spots in the sauce).  Then, strain the broccoli and spread it in on the bottom 9x13 flat baking dish.  Cut the chicken in little pieces and spread it across the top of the broccoli.  Then when the sauce is done (when everything is melted) poor it on top of the chicken and smooth it out. 

 

You can make it ahead and then when you are ready to eat you can warm it in an oven at 375 for about 20 to 30 minutes.  It is slightly bubbly on the top when it is done.  She covers it with aluminum foil when she is cooking it in the oven. 

 

When complete, serve it over cooked rice.  Serves 6-8. 
