.

’ cQ ’("\" SLC&& w:\ﬁ' yuo W

B\ou*mj:L ﬁu)g QN(“

A TREAT’S AHEAD' Dad would know that, even
if he hadn’t already discovered Campbell’s Cream
of Mushroom Soup. Its smooth richness as it
pours from saucepan to plate, and the coaxing
aroma steaming up from it, would call forth
anyone’s best appetite!
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, To most people who try it, Campbell’s Cream
4 of Mushroom becomes their “new favorite”, too.
3 And to all its thousands of friends, it continues
‘ to be a tempting, nou;ishing, out-of-the-ordinary
dish. Its. rare mushroom flavor is what people
enjoy; ei'ery creamy spoonful is laden with it.
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) F They llkc its tender mushroom slices, too, and «
E: there ar& many of these all through the soup!

There is only one way to make good cream of
mushroom soup: with plump young hothouse
mushrooms; cream that’s fresh and extra thick;
a deft and delicate touch of seasoning. And that
is Canebcll s way.

You’'ll llke Gampbell’s Cream of Mushroom;
you'll want to please your family with it, and
serve it as a special treat to your friends. So won’t
you try it soon ?
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‘TEMPTING DiSH MADE EASY WITH
MPBELL'S CREAM OF MUSHROOM

amed Dried Beef with Peas on Toast

4 1 can Campbell’s Cream nf Mushroom Soup
cup milk

3 X cup dried beef

B X cup cooked green penn

. :&nptythe Campbell's Cream of Mushroom Soup s i, v g .
B Mtoasaucepan. Stir well and add milk. Pour a 74 \ ¥
E: U of water over the dried beef to take out - e
excesn salt, then drain. Add dried beef and
cooked green peas to the sauce. Heat
and serve on toast. Nerves 4 to 5.

This recipe

Just turned out tine;
I’ file it with

The best af mine!
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