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Reslauratcur s Favorite Cassemlo

One of the most popular main dishes at a well-known
Chicago South Side restaurant is chicken casserole—as pre
pared by the energetic proprietress, \lrs. Hattie Pitts.

The Tennessee-born res-| =
‘taurateur, a mother of two 1 tsp. pepper
|daughters, says that any parsley
‘homemakeér can-prepare this| Sprinkle t h e chicken legs
delicious dish E"i'-ll)' in t.h!."qnd breasts with flour, drop

| family Kitchen. them- into the deep fryer
{ F'or those who have yel Lofand brown evenly. Place the
ftaste—this meai-delighl andTDIOWNed ‘Pleces Imow txs—

| for those who have not en-!serole dish and-pour” boiled
‘1! joyed Mrs. Pitls’ version of noodles over them, including
chicken casserole, here is|the water. -
her recipe: _ Mince in the two medium

£ N e . onions and cover the cas
CHICKEN CASSEROLE | o 010 dish.-Place the dish

6 chicken breasts-—. . linto a 375-degree Fahrenhell

6 chicken legs : | oven for one hour.

2 packages hoodles | When the dish is removed
= 1 cup flour ' from the oven, pour in a can

2 medium onions - of milk, sprinkle with pars-

1 can milk ley and simmer for 10 min-

1

|| tbsp. salt utes. Serve hot.
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