Overnight Chicken Casserole  by Liz Morin           
Ingredients:
3 Cups Chicken, cooked and cubed
2 Cans Cream of Mushroom Soup
2 Cups Milk
1/2 Lb Velveta Cheese
4 Hard Boiled Eggs
3/4 Cup Mayo.
1 1/2 Cups Diced Celery
1 Small Box Elbow Macaroni (uncooked)

Topping:    1 Cup Crushed Cornflakes or Ritz Crackers
                    1 Stick Butter or Margarine (Melted and Drizzled over Top)
                    1 Cup Slivered Almonds 
Directions:
1) Mix all of the above ingredients (except topping) and spread into a 9X13 baking dish.
2) Refrigerate overnight.
3) Bake at 350 for 45 minutes - mix topping ingredients during this time
4) Add topping, bake an additional 15 minutes. 
Serve Warm and Enjoy.
 

