
 
 

Chicken and Biscuit Bake 

2 cans (10-3/4 ounces) condensed cream of chicken soup, undiluted 

1 1/3 cups mayonnaise 

5 teaspoons Worcestershire sauce 

8 cups cubed cooked chicken 

6 cups chopped broccoli, cooked 

1 large onion, chopped 

2 cup (8 ounces) shredded cheddar cheese 

2 tubes (12 ounces each) refrigerated buttermilk biscuits 

2 eggs 

1/2 cup sour cream 

2 teaspoons celery seed 

3/4 teaspoon salt 

1. In a large bowl, combine the soup, mayonnaise and Worcestershire sauce. Stir in the 

chicken, broccoli and onion. Transfer to greased casserole pan. Sprinkle with cheese.  

2. Cover and bake at 375° for 20 minutes. 

3. Separate biscuits; cut each in half. Arrange, cut side down, over hot chicken mixture.  

4. In a small bowl, combine the remaining ingredients; pour over biscuits. 

5. Bake, uncovered, 20 minutes longer or until golden brown.     

6. DOUBLE COVER CASSEROLE WITH ALUMINUM FOIL. 

7. Tape bottom portion of this page to casserole cover and freeze. 

DURING TIME OF COVID-19 DISTANCING: Please contact Stuart Scarborough 

(sscarborough@stjohnsec.org or 410-461-7793, ext. 117) PRIOR TO MAY 21 to arrange 

for a time to drop off your casserole(s) at St. John’s, Mon-Fri, 9am-5pm. Casserole-

specific questions should be directed to Cynthia Cecil (cpcecil1@gmail.com). 

ST. JOHN’S EPISCOPAL CHURCH OUTREACH 
Chicken and Biscuit Bake 

 

1. Completely thaw double covered casseroles before baking. 

2. Preheat oven to 350 degrees. 

3. Cook for 30 minutes or until hot throughout. 



 

Tuna Noodle Casserole 

¾ cup butter, divided    3 cups milk 

1 (12 ounce) package medium egg noodles salt and pepper 

¾ medium yellow onion, diced   3 (6 ounce) cans solid white tuna in water 

1 ½ cup celery, diced    1 ½ cup frozen peas, thawed 

1 clove garlic, minced    4 ½ tablespoons bread crumbs 

12 ounces button mushrooms, sliced  1 ½ cup shredded Cheddar cheese 

¼ cup all-purpose flour 

 

1. Cook egg noodles in boiling lightly salted water for 8-10 minutes, then drain. 

2. Cook diced onion, celery and garlic in 2 tablespoon butter in a skillet over medium-low heat 

for 5 minutes. Increase heat to medium-high, add mushrooms and cook 5 minutes more. 

3. In a medium saucepan, melt 5 tablespoons butter, whisk in flour and gradually whisk in milk. 

Continue cooking and stirring for 5 minutes until sauce is smooth and slightly thickened. 

Season with salt and pepper to taste. 

4. Stir in drained tuna, peas, mushroom mixture and cooked egg noodles and transfer mixture 

to a greased casserole pan.  

5. In a small bowl, add 3 tablespoons melted butter, mix with bread crumbs and sprinkle over 

casserole. Top with shredded cheddar cheese. 

6. Bake casserole at 375° for 25 minutes, or until bubbly and lightly browned.  

7. DOUBLE COVER CASSEROLE WITH ALUMINUM FOIL.  

8. Tape bottom portion of this page to casserole cover and freeze. 

 

FOR THE MONTH OF JUNE 2021: Please contact Yvonne Hollis (yhollis@stjohnsec.org or 

410-461-7793, ext. 113) PRIOR TO JUNE 18th to arrange for a time to drop off your 

casserole(s) at St. John’s, Mon-Fri, 9am-4pm. Casserole-specific questions should be directed 

to Cynthia Cecil (cpcecil1@gmail.com). 

ST. JOHN’S EPISCOPAL CHURCH OUTREACH 

Tuna Noodle Casserole 

 
1. Completely thaw double covered casserole before baking. 

2. Preheat oven to 350 degrees. 

3. Cook for 30 minutes or until hot throughout. 
 


