YELLOW SQUASH CASSEROLE                                                       -A. Webber
Ingredients:
2 ½ lb. yellow squash

1 lg. carrot, grated

2 tsp pimento

1 can cream of chicken soup

1 pt. sour cream

½ tsp. salt

½ c. margarine

8 oz. herb stuffing mix
Preheat oven to 375º.  Boil and cool squash.  Mix in carrots, pimento, soup and sour cream.  Add salt.  Melt margarine and mix with stuffing.  Place half of stuffing mixture in bottom of 2 qt. casserole.  Add squash & veggie mixture on top.  Put rest of stuffing on top of squash.  Bake for 30 minutes.  May be frozen.  Serves 8.
