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	Ingredients

	· 2 cans chicken
· 1 can cream of chicken soup
· 1 can mixed vegetables
· 1 can evaporated milk
· 1 pkg biscuit mix

	

	Directions

	1. Mix first four ingredients together and place into greased casserole dish.
2. Mix biscuits according to directions and place on top,
3. Bake in 350 degree oven.
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——COOKING METHODS——

Stovetop

(Traditional Style):
Carefully roast a
marshmallow over a gas
burner or electric coil using
a skewer (keep it a few
inches above the heat) until
toasted.

Air Fryer
(Super Gooey):

Place graham cracker and
marshmallow in the air
fryer at 400°F (200°C) for
about 2-4 minutes until
golden. Add the chocolate
and top cracker afterward.

Oven
(Best for Crowds):

Preheat to 400°F. Place
graham crackers on a
baking sheet, top with
chocolate and a
marshmallow. Bake for 3-5
minutes until the
marshmallow is soft and
brown.

Microwave

(Quickest):
Place a graham cracker and
chocolate square on a
microwave-safe plate. Top
with a marshmallow and
heat for 15-20 seconds
until it puffs up. Add the
top cracker and squish!
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I PHILOSOPHY

The Give and Take Pantry:
A Cycle of Abundance

Life has a natural rhythm.
Sometimes we find ourselves with
an extra bag of groceries, a bit of
spare time, or a surplus of energy.
Other times, we find ourselves
with a gap that needs filling.

The Give and Take Pantry exists to
honor both seasons. We named it
"Give and Take" because receiving
is just as vital to a healthy
community as giving; one cannot
happen without the other.

TAKE WHAT YOU NEED.
GIVE WHAT YOU CAN.
NO QUESTIONS ASKED.




