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C*USdSaMade Canipbeli's Soupu
Tu VaY and BrSigten your M.iI

7*a 't' owu 8PeciaJ and individual appeal.verY klnd of Soup yoE ,,,r want or ned.PrPared froam bh chos Canadian
pavam Veletubles, POtultrY and meuts. Themfne hl1h excellenc of quIiaty and flavor
Vos have aJvs.yt ka'Own ln Carnpbell'a

SouP* 'm etalad ta the fullit in prepariag
t4t' laImas. Soupe in aur CanadianKices Wbh. not enjoy the be.t?

Yswr Choice
Asparaitue Julienne
Bean WIth Bsao Mock Turti.
Birf mliaa

liouIillo \ Mushroem (Cream of)
Crerfy Ox Tail
Chbkmn wlih Rie Pra
Chieken GLmbo Pepper poat

(Okia) Scotch Brotb
Chicke. ?<oadI. Toai
Clâii Chowder Vegcetablg

Conwnié Vegetbl(.Beri
Jutadd an eQual Quamti 0raiod vaier.brn a boi]. allow ta elime.Ir,â & 0lipeau e.y 1
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RECIPES
CHICKErq A LA% KING,

Place content. Off _e Man off CanpijewaCrtanI Of f ughroQm1ý-Ur onp thU top offdouble boiler. CooKk oýer bot wa,,,Otiauiooth aud creamy. Add ulOwlY one-thirdCliP of niIk or uater. one and One.half cupaoff cOOked bOn g1, hicken, twotaeponO< cloppeij green PeLPper and one tableapoon
"ci conpe toasto P epper. Hleat and'ere o toat quara or lu patty #bella.

A LA KINlG SAIJCF
CTr 1. Ua.j wIgk cold Cck., lue,

2 butter ~ ,
-3 talepu OPr alop. rten peDpr1 teanpoou mnoeý'd oRlOn

1 rubejr Crrn Of Mushrooni Souz,1 4i Cup. 11aked coked flab, diced whi-te'niet o'r cFtopped had-bjnd eas Ssut6eppe1er amd InoRon lu butter untltender bujt not hrounel. Stir ln Soup
Rzratually, and COntinue etirng utiluooh Add 1.11-k ai, metat or fimh and

maIre ~ey lio. S il PluattY or creaiuput! abolIs Or on bot toast. Garnial witmeres or parqfry.



To celebrute
A oly, Iriendy



REcipjES

b"..d ctut 'a "R, . Qne canCa belw Vta8ble-Brpf SOu~ ne ua n~ bI
T-at 'ýýUP- lix toigether the grountiboel anI brcati ,rUb3. atit tht Vegetable

eeeI '-uP andI mIt andi pepper to tastc.Foai ib à 'at a'nti put ln A gzreasecd pa.Pouir one can of CnPt' Tomnato Sou,)Over andi arouwj the bo)af. Haie iu am o4erat Oven for about fortyfie minutma

VEGETABLEg,.5,EF IIASH
1'a - a Of Cam-Pht»'s Vecetable-Beai

SOUP and bev on toust.

'QUICK CURY
I vn CRmPbelir, COndenft Chickenj WlthBave SoIUP
i an water
3teaepoonfuli aht

i 4 ýtauaOGnfU'à cury powder2 tablespoonfiga flaUr
Combine ail Ing edient, but tiafore beatlngbre'ak UV the p.rti, ai gour. BrinR ta a
bail, Stlrrng vnttl.andI cook untilthik. Serve Over slives Of hot. bttttttd
toast anti garnisb wltb a 51>riS ,f parsle>..Thit l an excellent Sunda>. nlght aupper

lluttion. Se4", 6.



1 toucb the heort
Of evvy guest,

For CampbliIs Soup
Leads all the rest!



RIECIPE S
CftKAM QF MtjUsiRooXl 

AV
,nhlfcpu o f a toast Of bbrcw" rth W2 er nof Ca lb ite sie o c rt the

boa. ci a ri. thI dd one de an~
beefn S' e" thid l e brownahhot. 1 r in ra i a ndi

by adin moe W scw in.i dcuM

steakter. 
irea vThs 'lesb 
~ ab,« zd « fln exellen ,avy for og



I

-~ I

UjPon thi bridge

For CuPb~ 'h 0d!
Ibo wlnfilng
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RIECIPES
IIANIBUIR STKAIK Wnit

musliUoMN SAUCEý
Su~On. pÔýutld À f rc,h mnsbrm,
wh' have beru wa0hed andt strmojedjand rut ito un.1lIbple., (cannrd niuah-
ýosMa Y be u8ed). ii, two Itblepoo)nfulOf butter. Wbcn well brownrd and tender.dretlge wih th,,,. tab]egp nfuls of floue,atirri.m ronletântlY Ag the mixture thick-

ens, add KraduIa[IY one can of Cmbw
Consommé andi continue coking util

elk tisrrinji to prevent luinpig. pour
Over cooked liambtrgt steak balla or broird

CýREAME[) VFG TALF
Meit four tabemKnfl of butter in

tht to> of a double biler- Add one
teaspoon! n of findly ciloPpeti union and
fhou talys. o!l of tour andi blendtoogi.AdU gaday twu cupfulsof milk, stir'inK cnstantlY to) preventIumpin. Cook ten minutes, stjirrngOccaalonaiîy. Then adii twu rang of

Caphi ', '~table SOUP and onctraRrpoonful Or Worrteterhir mur or
cýl sPerve bojt on toast. Ser eih .j
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To arnwer evr-Y
Hunger coll,

CaM belIFs Soup
lsut of ail



RECIPIES
SPAGHEVI71 RAGouT

Knd ~ ~ expbl on Oa f( : i l Tal boup,
an ddtrr-ourth. ttasvuwifulj ,f -it

andi orl"igbth traepoonfui aipppr
Turn intc a grait cajatrole andi ýprlnkr
wlLh ne curtlei imut crumb.. Dut -itb

unet tabesfyaauful of botter andti bt-wn in a
ho oenof421 ,for twenty.five mnt

BAKED MACARONI ANI)
PORK SAUSAGE

14 Pound eibow macaroni
1 Pon Pork iuýRe

2 onionp- thinly eikced
1 -a C--tui-bJ's Conde.mti T)no0Mu Sup

!4 cuajful wt raitno %id"a af cain
1 areen pepper-choppet fine

Si nt pepvert tate
Ca("k the macaroni ini boiing mir atter
untti tender, Drai'n. krma er kol n ram

uae$L Mi.l pFrat in tlin layer
-re macarni, wbii bas, brn piacM inl
Kreasd casrl.Spýrtnkle- wihgr

p)ePPer anti mit anti repper tý aqTw
cover with thin sUces ut union. Rejýat
uti-il âdU the inzretilents are uisMt. 1,
the tomnatam'tir mileti wltli the wttr
overte relentm. gprinkie withbread

crubs nd akrin a n-odraitr (375
deprer) aven for one hour. Sevi6.
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On mequest we
Now wilI play:
love My Campbe.11s

Every day! -



RECip.ES
OfflcgFN GRAVY ANI) BISCITrSr ~ca Ca pb ' on Cwx d Chkon

Baktnîï PoWdIer iStit

G.inih ath dkedvnthhln

ho a9ot. ~ l )fla1t y " -'

Pu andu l ave aO8ýie veLI
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S.w up every
Precious trick-

And fo Campbell'$
Alwoys Stick!



RECIE cp s
HAM TOMATO TOAST

h te p eppe
2 ahconI butter

1 oeu CuiPber oCondued To=itoSoup
cupful water

b cu.fui hut
1ei-s tly beaten

be.trnegsCook unt i esti thkkens mhc-
tUteand ervePourd (ver milces of cri0P

SAVORY MEAT CAKES
1 Pound round a trait-ground

1 i n-fie chopped
4 upful uncooked ric.-- wahed. .mit and
peppet t. taAt,

1 cat Campbel' aCnaed.. Toumto Soup

MIX toueher the mut, onikm. tice and mit
:nd Veut. or luto îwelve suil cake&
sud ry uutil bgovu in butter. Pour over

t hem the Tomatet Soup and the wster and
jet uluuer. covered, frein one-half te ther-

quarewof an hour over a very low hst.

TOMATO VBR11TERS
In Camen ' odnsdT uoSu

2tealpocufuis sucer
teaspoonful c$lery mit

qu-elbraten
I = nsçoful bakiug soda
2 fUC1i oul

SfU te gliethe dry ingredient8 and blnd
.,fthtfý dd thewefllbeate u e

g di le Maea me uiu se friture.
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To be the Ice-man

Is My lot,
But give me Compbeli's

Piping-hot!
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RECIPES

SURPRISE CAKE
2 tabl;roýf

cup 1 ou ýs butter

egg---ýweU beaten
1 can Campbell'a Condçnsed Tomato

2 !ýepUl. flour
1 % teanloonfuls ground cloves

1 tea8pootdul baldng soda
1 tea8pocinful nutmeg

tle
lwuful maceen honey-dipped bleached mW

or
cupfui gEeded raisim

Cream butter and sugar-together. Add the
well beaten en, blendfiag it ln thoroughly.
Add the 'romato Soup, to which soda hao
been added. and -beùt an tfflther well.
SUt-the mmaining dry lrtedientff together
and $tir them into tbe soup mixture. Last.
add the Tai" wWch bave been dredged
with flOur. Pour into a well butterèd Ica£

in a 350 to 275 degree oven
r.ln<ehe Ice with Mocha Frouting if
deaired.

NfoSA PROSTING
cupful butter
egg-well beaten

1 tablespoonfui strong coffee infuoictL
3 table"obnfub cocoa
3 cupfuis confectiotter's suzar (approiqi-

mately)
teaspoonful vaifflla

Uream the butter, until soft, add the well
b =ten g coffee, cocoa and enough augar
tO ýt right àpreadins consWency.
Add vanMa and kx- cake.



wili every guest
Please give a cheer

For Conipbell*s Sou
We serve you L'i



RECIPES

CAMPBELL'S FRENCU DRESSING
1 can Campl>ell'15 Conden3ed Tomato Soup
1 cuDf,ýt, olive oil

>4 cupful Vinegar
1 table;spwfful yellow mustard

cupfw sugar
teasVcýanfUî salt
tèftpo.onful onion aalt
tea-spoonful paprika

S t-poonful Md pepper
ô drope Tabasce

Combine ingredienta in order given and
beat with a rotary egg beater.
This makes a little more than a pint and
will keMindefinitely in a covered container
in the rigerator.

CARAM OF TOMATO SALAD
1 eau Campbell'& Condeused Toinato Soup
3 cakes Cream Ch
2 tableffpc>oiif"la telatin

x cupfal cold water
1 cupfn 1 mayonnaise

34 Capful ehoppLd Celery
cupful choDped chicken

nf 1
Ltlz:pp,.110..fý :ýIptper

gelatin in cold water for five minutes.
Brieg 9oup slowly to a boil. remove from
fire and add the cheese. Stir until the
cheese is dissoh-ed. Add the gelatin and set
aside to co-al. Wheu cool.,add the mayon-
naise. rhapped celery, chopped chicken and
salt and ý;eo, Place in refrigerator to set.
Setve 81 lettuce leaves garnisbed
with stuffed olives. Mayonnaise may be
ýYedsepzratelyJfdeaired. Thismakesa
délteicug Party "d. Serves 10 to 12.
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To celabrute
When Campbetl*s Soup

Is Qn My Pictet



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.

t to



Look for the

Rid-and-VAite

always buy Campbell'a
soup. wbate

bectuee
Soupe are coridenged
to £ive extra value."

"wLen you bvy a can P
of cimpbell à SOILP
yz =82Y ge

oi soup"
your table5.

.. By a4dýghe wýnrr or mflk youi-meif y4u
*bUin dbu thé qu&nlrxty of fLue Ravored

soup Ore tiIiciIýtr.8trerUstà
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