
Eleanor`s Chicken Spectacular
Elizabethh Deal - Charlotte, NC

Treasure Classics - National LP Gas Association - 1985

Yield: 12 to 14 servings Preparation Time: 20 minutes
3 cups chicken, cooked and
diced
2 cups French cut green
beans
1 package (6 ounce) long
grain and wild rice, cooked
1 can (10-3/4 ounce) cream
of celery soup
1 can (8 ounce) sliced water
chestnuts
2 tablespoons onion,
chopped
1 can (4 ounce) sliced
mushrooms
1/2 cup mayonnaise

salt (to taste)

pepper (to taste)

Bake Time: 1 hour Per Serving (excluding unknown
items): 2007 Calories; 180g Fat
(79.0% calories from fat); 93g
Protein; 14g Carbohydrate; 2g
Dietary Fiber; 519mg Cholesterol;
1935mg Sodium.  Exchanges: 12
1/2 Lean Meat; 2 1/2 Vegetable; 17
Fat.

In a bowl, mix the chicken, green beans, rice,
soup, water chestnuts, onion, mushrooms,
mayonnaise, salt and pepper.

Place the mixture into a greased three-quart
casserole dish.

Bake at 350 degrees for one hour or until bubbly.

(This dish freezes well, but do not cook prior to
freezing.  Either thaw or place the frozen
casserole into a (cold oven.)


