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good Veqetable Soup 

pe'' for making vegetable soup 
Working tinze - one hour 
Cooking titlie - sez1en horrrs 

eef and cracked bone 
diced carrots 
dlced turnips 
diced potaroes 
diced celery 
sliced okra 
onions cut in squares 
cabbage cut in squares 

,.?.rltoes 

1 ounce butter 
?4 cup peas 
? i  cup lima beans 
? i  cup corn 
2 ounces barley 
2 ounces ham or ham rind 
1?4 ounces sugar 
134 ounces salt 
A pinch of pepper 

* 
;beef into small pieces. Place the meat and the ham with the bone in 
n kettle. Cover with cold water, heat slowly and bring t o  a boil in 
Skim at frequent intervals. Simmer for five hours, replenishing 

necessary t o  keep the meat and bone covered. A few slices of  onion, 
Iks and carrots may be boiled with the meat and bone. .  .Drain off the 
>ugh a strainer after five hours cooking and set aside uncil needed. 

the kettle and put the butter in it. Add the onions and hear them ..- rnrrar ~ h -  h n r r ~ m  nf rhs  L s r r l n  n r : r h  ~hn. . r  h.-If n ; - r  A C  ,rr.rl- 111  

Recipe for making vegetable soup 
Working time - one mimrte 
Cooking time - three minutes 

Directions: T o  the contents o f a  can of Campbell's 
Vegetable Soup add an  equal quantity of  water, 
heat t o  the boiling point and allow the soup t o  
simmer for a few minutes before serving piping hot. , 
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