COUNTRY CHICKEN CASSEROLE

Filling: 

1 small chopped onion

6 fresh sliced mushrooms

2 cups chopped cooked chicken

1 package (10 ounces) frozen peas and carrots, thawed

2 cans (10.75 ounces each) condensed cream of chicken soup

¼ teaspoon ground black pepper

Biscuit Topping:

1 ¾ cups all-purpose flour

2 teaspoons baking powder

½ teaspoon salt (optional)

¾ cup milk

1/3 cup vegetable oil

1 egg

3 tablespoons grated Parmesan cheese

Preheat oven to 400°F.  Microwave onions and mushrooms in Covered Micro-Cooker on HIGH 2 minutes.  In large bowl, combine chicken, peas and carrots, onions, mushrooms, soup, and pepper; mix well.  Pour mixture into 9” Square Baker.  Bake 10-15 minutes or until mixture bubbles around edges.  Meanwhile, for biscuit tipping, combine flour, baking powder, and salt.  Add milk, oil and egg; mix just until dry ingredients are moistened.  Carefully remove Baker from oven to cooling rack.  Drop biscuits evenly over top of hot chicken mixture using medium Stainless Steel Scoop; sprinkle with Parmesan cheese.  Bake an additional 25-30 minutes or until biscuits are golden brown.

Yield:  8 servings

Approximately 364 calories and 17 grams of fat per serving

