
- . EGGS 
-sou per special! 
S o u p e r  s p e c i a l  pnuor - l ) e c a u s e  s o l ~ p s  g i v e  eggs l o t s  o f  

I)r igl i t  ;ultl l i v e l y  t a s les .  S o t t p s  a l s o  g i v e  yo11 perfect c:ookil,g 

sa t t ces  euerytime. Tl tey ' r e  clltick al t t l  e a s y ,  too!  Wl te t t  y o u  

l texl  c o o k  eggs ,  t n a k e  t l ~ c n i  n e w ,  n t a h e  ~ l t e r ~ ~  nt t tkcd i f l e r e ~ t ~ ,  

l l i em wit i t  Ca~npl , e l l ' s .  H e r e  a r e  3 w a y s !  

- .  . ..'w cup milk, dash ~ u l ~ u s c o ;  heut. Mennwliile, ponclt 6 
(CC@[y eggs. Toast 3 split English n~,lffitts. Place slice of process

-,l.5Qu,, cheese on each; llroil t', melt cheese. X I I I  wit11 eggs; pour 
on fiatwe. ( :ar i~isl~ wit11 11aislt.y. 6 servings. 

F o r  s u p p e r 1  S o u p e r  s p e c l a l  o m e l e t  wi th  T o m a t o  
S o u p .  In 2 tbsp. I111ttel.. cook till tender ?'a cap  em11 
sliced green peDper and onion. Stir in 1 can Cumpbell's - . . .  
l'omuto Suup, f/4 cup  water, 1 tsp. vinegar. Simnler about 
5 rnin.; stir. Meanwllile cook on 8-egg omelet; pour fia11ce 
in omelet's ccnter; fold over; top with more sauce. 4 gen-
erous, delicious servings. 

Good cooks cook vvith ~ ~ 5 b q t u  

\,,>, 


