Broccoli Chicken Casserole
1c. cubed, cooked chicken

2c. cooked pasta

2/3c. condensed cream of chicken soup

1/2c. sliced mushrooms

1/4c. sour cream

2 Tbs. milk

½ c. chopped broccoli

1/4c. shredded mozzarella cheese

1/4c. shredded cheddar cheese
1. In a large bowl, combine the first seven ingredients.

2. In a small bowl, combine the cheeses. Stir half of the cheese into the mixture. Set aside remaining cheese.

3. Transfer to greased baking dish. Sprinkle with remaining cheese.

4. Bake, uncovered, 350* oven for 30 min. or until cheese is bubbly.

What is a casserole? 

The word casserole has two meanings: a recipe for a combination of foods cooked together and the dish/pot used for cooking it. Any collection of foods, usually meat and vegetables, heated in a broth or stock, is considered a casserole.

This one-dish meal became popular in America in the twentieth century, especially in the 1950s when new forms of lightweight metal and glassware appeared on the market. 
This method of cooking is an excellent way to reduce waste and use leftover bits of food in the refrigerator. 

