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lou’ll never call them leftovers again!

1. A skillet supper!
(Leftovers sautéed in soup)

What's left iu the vefrigerator? The re-
mains of a rouast? A chunk of steak?
Some string beans? Then it's time for a
skillet supper! Just chop up your meat
. add the vegetables. Blend in a can
of Camplell’s Tomato Soup. lleat in a
skillet—and gou luve a hearty main

dish that luoks good. 1astes good, and
saves on the groeery bitl, too!

2. A creamy a la king!

(Leftovers ereamed in soup)

Do you have a litile leftover chicken or
lamb? A few odds and ends of peas
and polatoes? Then reach for one of
Campbell’s delicious cream soups . . .
Cream of Mushroom or Celery or
Chicken. Just blend in your leftovers,
heat, and serve over crisp shices of 10ast
or hot bottered biscuits.

3. A quick casserole!
( Lefiovers baled in soup)

Toss right into a baking dish all you
have of this or thal . .. meat, vegelables,
gravy. Add a fresh onion for a tang.
Then pour in a can of Campbell's Vege-
table Soup . . . or Beef . .. or Scotch
Broth . . . and slip your casserole into
the oven. For variety—add a pasiry
crust or a lopping of mashed potato.
It's a meal in a dish—and what a meal!
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