I really like the Chicken and Stuffing recipe - where you lay chicken breasts in the bottom of a pan (you can cut them up into chunks if you want) and mix in a can of cream of chicken soup and a 1/2 cup of milk.

Prepare stuffing (you can use Stove Top - I usually make stuffing from the Pepperidge Farms stuffing cubes) and place over the top - cover with Aluminum Foil, and bake at 375 for 30-40 minutes (depending on how you have the chicken cut).

I like to include glazed carrots or green beans with this for a simple meal.
