



Hilda’s Summer Squash Casserole





Oven: 350°								Time: 1 ½ hrs.





2 C uncooked Squash, chopped	½ large Onion, chopped


1 C Cream of Chicken Soup	3 Carrots, grated


½ pint (1 C) Sour Cream		1 pkg Herb Stuffing


Dash Salt & Pepper			1 stick melted Margarine


�Mix Squash, Carrots, Soup, Sour Cream, & Spices.


Pour into buttered casserole dish.


Combine Stuffing Mix & melted Margarine.


Cover squash mixture with stuffing mixture.


Bake uncovered.





*Zucchini may be used with or in place of summer squash.





**For less time, parboil veggies until tender.  Drain, then continue to follow recipe. (350° for 30 mins)
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