
RECIPIES
CR"MEAT EN CASSEROLE

1 can Crabmeat or equivalent in fre8tL
Crabweat
tablespoonfills, butter

1 can Campbells Condenoed Cream of
Muahroom SOPP
Sgt, pepper andpaprika to taste

2 mg yolkB
2 tableffp-0onflils lenion juice
MeIt the butter and add the soup and heat
thoroughly. Beat the egg yolks Edightly and
zraduaUy add the hot soup. When blended
add the Crabmeat, lemon juice and season-
inge. Pour lnU greýa--.ed casserole and
@Prlnkle with buttered bmd crumbs.
Bake in a moderate (375 degree) oven long
enough to h)mt tbxüug4 and brown the
crumbe. Servem 4.

TOUATO SICUP RA"BIT
1 M Campbell'a Condeneed Tomatc Soup
1 teaspooriful yellow muewd
1 teaspoonful Worcestershire Sauce

ý teaepoonful paprika -
e Pound cheese---ctit in smail piem

Add the mustard, WScmter8hire Sauce and
paprika to the Tomato Soup, BrInfr the
aoup W a boil and add the cheese, stirTing
for afew minutes, The cheese melts quickly
and the rarebit will not get.strhiay. Serve
on toast. Serves 4.

M)ODLI CJIICXW TOMATO
CONSOMME

1 Can Campbell'a Noodle wîtb Chicken
Soup

1 çan Camphell's Temato Juice
I>mbine Soup and Tomato juim 14eet to
boilinz point and serve.
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