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Jo every reader of
-The Ladies' FHome jou rnal

! Get ot cun of Campbell's Tomato Soup today,  Heat separately

" the contents of the can and an equal quuncity of mitk or cremm.
. Be careful not to buil.  Add a pinch of baking sada to the hor soup
':‘4 and stir into the hot milk or cream. Then seeve immedintely. I
& you wish to give an exera touch uf dulntiness and ateractivencss,
K serve it in bouillon cups topped with whipped cream. Many prefer
i 10 1se evaporated milk for an especially rich, chick Cream of Tomato,

Cream ol Tomata made with Camphbetls! One of the most
deticious und nourishing dishes you could place on your table.  As
casy to prepare ds it is tempeing to the appetite! Scrve it roday!

Juiey, ruddy ramatoces
plickad from e vines jose
when the sun has ripeocd
chemn to thae most sdelicions
puriverival Strained wa e
ruree, hlended widh fresh
vounery buewer, seasoned 10
wive the flavor ity wost
dehighthil tastiness! This s
Campbodl's Tomaro  chae
st famous of 4l soupl

Swinging it healdhy seridde
Ruddy cheek s thut ghow with ride—
You can el from my good looks
1 ler Campbell's e iy vookst

21 kinds

12 cents a can




