t

—

Dec. 1953
pli

i N A L
TES ILOME JOU}!
LAD ‘

PICK A SOUP and plan a meal

oy Awgqnm%aﬂl

soups.
Close your eyes. Try to name Z{Ies p
You'll think of half a dozen favorites . . .
1aybe more. ) .
’ I{ul what about the other soups? Ifﬁ'O]e
don’t use them, you're missing a w
eals. y
roup ol good mea . i
g g()[:ms ofler so many meallime []ms'a .
i ifferent i le and tex
i ach is so different in tas
ties; each is so | Jovture
that when you plan menus around w::)su“
‘ 1 i o 1e .
an appealing variety is hou?d 1 .
That’s wby I've set np this s]r‘)uph o
i d ‘ach ne
i i ly it earefully. Ea
ing guide. Stud . new
Snug gyou discover will help you crcals
wpmenu ideas for move interesting meals.
ne

e
00011
Que

Eroer g¢ mwny

CLAM CHOWDER.
tonaioes
Lm(hm,-m

P

BEAN with BACON:
beay sotip ehiock-fylj of

N

The more sonps
you use, the more .
lnlel’(«'ﬁn‘]lg Your A
Mmeals will he,

ANNE MARsHALL
Direcwor Home Eeupamicg
Campbell Sosp Conyginy

A eholee of chicken sSoups
CREAM of CHICKEN: Rjch clicke;
hedvy eream, piec

es of chicken gy
Smooth, nourishiy

'g.

CHICKEN i RiCE:
ehichen, fufly rice iy
An u“»lhc-fumi]y soup,

CHICKEN GUMBO: YV,
chicken, in favarful o)y
from a famous old New Orle
CHICKEN NOODLE: Chicke
pleces of chicken

and old-fughjon
noodles. A fuyerie

with the children.
Vegetable sSoups aqre
CREAM of ASPARAGUS.
of fresh Asparaguy
g smarnish o
BLACK BEAN; Delicipus thick
black beans, ex}

varied

dnd butrer
ASPATAENS {ipy

ity scasoned,
CREAM of CELERY: (yiy,
diced, bleaded to yelvet gy
extra-beavy ceeny,

GREEN PEA. A nourishiyg

freas, with fine ereamery butter ypg delic:

ile
SCUSON s,

CREAM of MUSHROOM; A blend of eyl
vated mushroo

msand extrade;

With mushroom picces,

VEGETARIAN VEGETABLE: A fine, Al
all-vegerahi,

bles Mo
TOMATO. Red - ripe
blended wigh

avorful
soup. Luscious satden vegetq.
inadeligh ) vegetable oy,
Himnitoes, puréed ayg
butter, seutle seasoning,

Soups for heo

Cators
BEEF: Generons with be

ef, line vegelahles
and hurluy, in

A ruggred beel stuel,
BEEF NooODLE: |

Yieees aff beef,
Hoodles, in g 1

avorfal heef sgoek,
BOuiL(oN: Ay appe
especiully e
vegelables _

hearty egy

tizing beel oy, m
mMphng with the 1ag,
a elear soup,

OX TAIL: Me:ny 0x
vegelables in
style soup,
VEGETASLE, Fourteen
vegetabies mingled in fe
VEGETABIE BEEF, V'
of beet, in

aie
of garden

ail joiny,

barley and
beet

stout stock. Kugligh,.

differeny #arden
any beel siocl,

setables,
arich beel sioe)
CONSOMME:!
herbs, Iotatoes,
cold, or jellied),

lmrlcy, Plieces

sar beef beol, )

avared wiyj,
velery, carvors

(Serve hiog,

hoary U soaps
()lnl-fnshinncll thick

Planp beans -made

itvory with the soky flavor of bacoy,

Chopped hay elums,
and patatoes iy 4 tungy clam
rlectly scasuned.

EPPER POT. My

s macaroni, vegelaliles,
all combined in i substantia) Meat stock,

SCOTCH BROTH; A
Prepared with chyaj
vegetables,

A good cooly keep

sturdy wain-dish soup,

e mutton, barley und

S & Lull souy sliclr,

getables, pieceg of
cken stock, Adapted
ans specialty.

o hroth, plenty of
red egg

A smoath llead
» witha feupt-
soup of fine

garden celery,
wothiness wigh

£ purée of preey

VY crean;

N stock,
d celery.

Tender pieces of
golden chicker, broth.




