
Looking for variety'! Something creative and 
tlifferent in a potato ~1ishY'I'hcn here's a tip-cook your 

1cook pota toes  

polatoes with Carnpbell's Soup. Just wait till yo11 taste 
hash-l>rowns made wit11 Carnl~l~ell's Onion soul^! 
Or popular scalloped potatoes delightl'ully flavored 
with Cream of Mushroom Sot~p.  Or creamy new 
polatoes and peas sauced withcream of ChicLen. 

Why not serve potatoes this very evening-cooked 

IF^ new ways 

a nc:w and cxciting Carnl)lwll way! 

Golden Creamed P o t a t o e s .  Cook 12 small new 
potatoes. Heat together 1 can of Crearrl ol Chicken Soup, 
!icup milk and 1 cup of cooked gee11 peas. When the pota- of sliced cooked polatoes a r ~ d  1 cup o l  shredded sharp proccsv 

C;igiN toes ore tender, drain arrtl pour 'on the rich, creamy sauce, $[ggy cheese. In a buttered casserole, arrange layers of polatoes, 
e l i c a e l y  v o r e d  I C a ~ n e l l ' s  o n  t e e  c l ~ i c k e .  soup mixture, checse. Bake 30 min., 400' F. Slnooth and good. 
6 r~ourishir~g - satistying! A erfect "company" dish! 6 hearty servings. serving3 And I ~ I ' I ~  

Good cooks cook with i$&q&&&&q 


