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IGHT NOW a great soup
ts \vmumg its way onto the
E ables and into the hearts of families all across
the country. I's not a new soup; i’s as old
as America, and 1ls story is part of American
-+ history. Perhaps that is why people by thou-
b sands, fasting 1L once, take o it like an old
i fnend, Chicken Noodle Soup as Campbell’s
make 1t is goad cating, American style,

IN COLONIAL KITCHENS, LONG AGO, IHickory-smoked
hams, and crumbly fresh johnny cake, and sizzling
pots of pork and Lesns -these made o kitchen the heart
of the home back in pioncer days. These and slow-
bresved bubbling keules of chicken noodle soup, wells
luved mainstay of many a good wifc's recipe book. Our
foremnathers simmeved the hrach through many hours over
alow five, till every drop was redolent with deep chicken
flaver. They kneaded, rolled and cut the noudles. Indeed,
it took unstunied pains to make this soup, but when it was
ladled forth it could be counted on 1w quicken vigoruus
appetites, and quell che keenast hunger,

GRANDMOTHER KNEW GOOO NOOOLE SOUP. On down
through the years, from mother to danghter, came the old
1ecipe, revered lor the praises it evoked (rom generations
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of children and menfolk, Maybe you remember home-
made chicken noodle soup from childhood visits (o
grandmoiher's, Maybe yourememnberits beckoning aroma .
arifng from the kitchen door, then its cockle-warming
chicken Laste as you spaoncd it up, then the camfort when
your bowl{ul was gone.

CAMPBELL'S SOUP-CHEFS TAKE OM THE TASK. Wiih
the new-day vogue of simpler meals and shortened houn
in the kitchen, this wdl-laved but toilsome soup waned
sornewhat in favor among hougewives, Viewing with
alarm 1his state of things, Campbells chefs said, *We will
do something about irl Let us pick up and carry on the
making of this good soup.” The vencrable, tme-wicd
recipe in hand, they went to work.,

PLUMP-BREASTED CHICKENS, and 1ender cgg noodles.
O these and 1he slow-won dexterity thal comes to soup-
caoks only with the ycars, Campbeil's chefs compounded
again old-fashioned chicken noudle soup. The real thing,
too—trur 1o trudition. There was the gokden gleam, the
chicken-rich taste, there were the toothsome egg noodies,
the melt-in-the-rnouth pirces of chicken,

THEN THINGS BEGAK TO HAPPEN. Onc lover of good
cating told another. Oldsters and proud  home-cooks
sipped critically and nodded approval. Hungry he-men
stnacked their lips and “‘dug in”. Youngsicrs, too—
“Say, Mother, this is swell)” Over the fences and over
the phones went the news, *Try the chicken noodic yonp
Campbell's are making " Crocers found it hard to kecp

—ordered and re-ordered to satisly customers’
crywliere the red-and-white fabeed cans cane
tumbling over countery into kitehens, o be opened and
emptied for cager family appetiles.
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warly for Janch and dor supper, for a
beart-warming (irst course at dinnertime.

YANKEE-NQODLE GOES TO TOWN! Thac is the story.
Camplell's Chicken Noadle is a favorite now. A grand
old-umer bus come back again 10 1ake Aincrica by
stocin. Your gracer hay plenty for all. Just put it on
your list. And tell him how inany.

Gambids.,
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