
Come, O blessed of my Father, inherit the kingdom prepared for you from the 
foundation of the world:  For I was hungry and you gave me food, ..." 

                                                                                 Matthew 25: 34-35 
 
 

Dear Camillus friends, 
      
       Happy and blessed Easter to you and your families!  We will be 
collecting the BAKED CHICKEN casserole Wednesday, 4/14/21 
between 7am and 9am in front of the Epiphany Parish Center.  If you 
need tins and lids, you may get them at the Epiphany rectory or you 
can help yourself to the box on the bench by the door at 7610 SW 58 
Ave.  
       
      Please remember that each casserole must be frozen and 
covered.  Also, please write the name of the casserole recipe and 
month and year of preparation (i.e. BAKED CHICKEN 4/21) on the lid 
with a permanent marker before freezing.  Wrap the casserole in 
plastic wrap all around to ease its transportation. 
   
      Thank you for feeding the homeless in our community.  Please 
feel free to share this information with anyone who may be 
interested in participating.  We give 2 community service hours per 
casserole for any student making the casserole(s).   
 
 
Epiphany Church Camillus Casserole Committee 
 
Ana Maria Perez   305-794-8904 
amperez06@gmail.com 
 
Mirta Robelo    786-925-0970 
arobelo@aol.com 
 
 
Next Casserole Dates: 
 
Wednesday:  May 5, 2021 - Ziti a la Bolognese 
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BAKED CHICKEN RECIPE 
 
 

8-10 lb. Whole Chicken   (cut into1/8’s)  or  8-10 lbs made up of various packs of 
bone- in pieces such as breasts, legs, thighs 
2 large onions diced                                                  ½ tsp. cayenne pepper 
4 tsp. salt                                                                           ½ tsp. white pepper 
2 tsp. paprika                                                                ½ tsp. garlic powder 
1 tsp. onion powder                                                                            Olive Oil 
1 tsp. dried thyme 
1 tsp. ground black pepper 
  
  
In a small bowl, mix together the dry ingredients.   Clean and rinse the chicken and then dry each 
piece with paper towels.  Keep the skin on for added flavor and moist chicken.  Rub each dry piece 
of chicken with the spice mixture.  Place a piece of parchment paper on your roasting pan and 
place the chicken and the onions on it, then drizzle the olive oil sparingly on top of the chicken 
and the onions.  Preheat the oven to 375 degrees and bake for 30 minutes and then lower the 
temperature to 300 degrees and cook for 30 to 45 minutes more until thoroughly cooked.  Transfer 
chicken and onions into the casserole tin and follow the cooling and freezing directions below. 
 
Cooling and Freezing Directions  
 
Food-borne bacteria love food at room temperature. Therefore, it is crucial to expedite hot to 
cold temperature. When transferring cooked contents to the casserole pan, leave ½” from the top 
edge of the pan for expansion during freezing. For cooling: place the uncovered pan with hot 
contents into a larger pan or the kitchen sink filled with half-ice, half cold water and two 
tablespoons of salt. As soon as the contents are no longer hot, cover the pan with the lid and seal 
all around. Label and date the lid. Wrap with plastic wrap three times in both directions to secure 
the lid. Place in the freezer. 


