
1. In a bowl, combine cream of chicken soup, mixed
vegetables, and milk.

2.Gently mix the chicken into the vegetable mixture.  
3.Prepare the stuffing mix per the directions on the box (this

recipe leaves out the butter).
4.Add the stuffing mix to the top of the chicken and

vegetables.
5.Optional - if you have an oven or toaster oven, bake at 375

degrees until the top is golden brown. 

Tips: 
Add additional vegetables to boost the nutritional value of
this meal even more! 
Choose low-sodium options when available.

Chicken and Stuffing
Casserole

Easy & Delicious
Ingredients:Ingredients:

Instructions:Instructions:

2 cans of low-sodium chicken (drained)
1 can of low-sodium cream of chicken soup
1 can of low-sodium mixed vegetables
(drained and rinsed)
½ cup reduced-fat milk 
One package of low-sodium stuffing mix



Fast Facts:Fast Facts:

 Rinsing canned vegetables can
reduce sodium by approximately
30-40%.  
Most vegetables will work with this
recipe! 
You can easily swap canned
vegetables for frozen vegetables.

*The nutrition facts provided for this
recipe are only estimates. Differing
products, brands, seasonings, and/or
preparation techniques will alter the
nutrition facts. 

Nutrition and Healthy Eating

https://snaped.fns.usda.gov/resources/nutrition-education-materials/nutrition-and-healthy-eating

