
You asked for recipes. I have one with a little story that goes with it. 

We lived in Edenton, N.C. during the Bicentennial of America. 

The town planned festivities on “the green” to celebrate. Walter Cronkite, 

(newscaster of old), sailed his boat into Edenton Bay, and agreed to 

participate, and end with his famous line, “and that’s the way it was...” My 

little 80-year-old Episcopalian neighbor, Miss Georgie Hines, invited him up 

on her porch afterwards for a “Sundowner”, and he accepted! 

This is Miss Georgie’s recipe that she always carried to new neighbors in a 

cute, wicker basket. Miss Georgie is no longer with us, but her kindness 

and recipe lives on! 

 

Miss Georgie’s Casserole 

1 onion diced 

1 green pepper diced 

1 can sliced mushrooms 

1 small jar diced pimentos 

1 can cream of chicken soup 

1 stick butter 

1 8 oz package fine noodles cooked and drained 

2 cups shredded cheddar cheese 

1 1/2 - 2 cups diced cooked chicken or ham 

In a skillet, melt butter and sauté onion and green pepper until soft. 

Take off heat, add mushrooms(undrained) and pimentos. 

Stir soup in gently. Add chicken or ham and cooked noodles. 

Spoon into a (Pam sprayed) 9 x 13 dish and top with cheddar. 

Bake uncovered in a 350-degree oven 30 - 45 minutes until bubbly 

Enjoy and be sure to toast Miss Georgie! 


