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Chicken with Stuffing
6 boneless chicken breasts

1 can cream of mushroom soup

6 slices of Swiss cheese

1 box of stuffing

2 T of melted butter

¼-1/2 c white wine or water

Preheat oven to 350 F.  Make stuffing according to package.  In a medium bowl, mix soup with ¼-1/2 c of either wine or water (but remember fish pee in water!) (make sure it is not too runny).  After rinsing and drying the chicken breasts, place in a 13 X 9 inch baking dish.  Place a slice of Swiss cheese on top of each breast.  Then pour the soup mixture over top of chicken.  Next spoon a heap of stuffing on top of each chicken breast (entirely covering).  Finally, drizzle butter on top of the stuffing.  Bake chicken uncovered for about an hour.  Let chicken rest before serving! Enjoy!

