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%p@ver hicken Tarragon

1 2%-ip 3-pound ready-to-cook - Brown ch:cken pmces in the 2 tab!espoons hot oil; season

~brotier-fyyer chleken, . with a little salt and pepper. Place:chicken pieces in a well-
cuf up (ot bovnelens, S skivlers) greased13x9x2-mch baking dish,”

2 iab!eamans mak!ng ol! - In"mixing: bow! beat eggs; olend in the 1 %. cups milk and:
”“Teg g8 T ‘ v the 1 tablespoon oil. Stir together-flour, salt, ‘and tarragon
1% cups mitk ' . Add to egg mixture; beat till smooth. Pour over chicken.,

¥ lablespoon cooking oif - " Bake, uncovered at 350° till done, 55 to 60 minutes. :
1% cups ali-purpose flour o Meanwhile, in.saucepan stir together soup, the % cup .
% teaspoon sall - o milk, mushrooms, and parsiey. Heat through, stirring. occa-
% {0 1 teaspoon dried tarragon, ~ _sionally. Pass-sauce with chicken.'Makes 4 servings,

‘crushed L ‘ Lo o ' ‘
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1. 10%-ounce can condensed

- cream of chicken soup L ' ((:. e ' N
% ocupmilk R T .,§v~<.z. pan w«»a be wied
-1 4eounce can mushroom stems .- lew *da)f" o dﬁ* T a0

‘ ‘and pleces, drained , T T R . SR

-2 {ablespoons snipped parsiey P '






