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Seasonal

Eating Squash Casserole
With Stuffing

5-6 medium yellow squash, sliced into half moons
1 onion, roughly chopped

1 (10 1/2-ounce) can cream of chicken soup

8 ounces sour cream

1/4 teaspoon black pepper

1 cup butter, melted

3 cups stuffing mix

Cook squash and onion in salted water, drain and mash lightly. Add soup, sour cream and pep-
per. Mix melted butter and stuffing mix, saving 3/4 cup for topping. Line 9"x13" pan with re-
maining stuffing mixture. Pour squash mixture over stuffing. Top with reserved 3/4 cup stuff-
ing. Bake at 350 degrees for 30 minutes or until bubbly and lightly browned.
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