Chicken and Corn Casserole

2 cups whole kernel corn, drained

V5 tsp. salt

2 cups cut-up cooked chicken

V5 tsp. ground cumin

Y4 cup sliced ripe olives

1 can (4 oz.) chopped green chilies

1 can condensed cream of chicken soup
1 jar (2 oz.) diced pimientos

V4 cup dairy sour cream

2 cups tortilla chips, crushed

Place corn in ungreased 2-quart casserole or square
baking dish, 8°x8°x2”. Top with chicken and olives. Mix
remaining ingredients except tortilla chips; spread over
chicken mixtures. Sprinkle with chips. Cook uncovered in
350° oven until hot, about 45 minutes.
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