
EGGS GOLOl€NROD 

Dlend 1 can Campbell's Cream of hlusl~room Soup with ',/r cop milk. Slice in 4 I~ard.cooked eggs (saving a little yolk 
to lurce t l ~ r o ~ ~ g l ~  a sieve for garllisl~).  Ileat and pour over hot I~uttered toast. Garnish with sieved egg yolk. 4 serving& 

CHl€ESE RABBIT 

Comlline 1 cull Ca1111,bell'ri Tolrlalo (or Crenm 
ol h f u s l ~ r o o n ~ )Solll, with l:I cup milk and 

+ I cup s l~rcdded sllarp process cheese. IIeat, 
s i r l i n g  runstantly, I I I I ~ I Icheese is nleltcd. I'our 

,,,E9v,r over crisp r:raclels. 4 scr\lllgs.
Quick-nutritious-and simply delicious! 

By ANNE MARSHALL 

Direclor, Home Economics, 
Compbell Soup Compony 

w know il's a s l ~ r c i ~ l~ ~ l . o l ~ l v r t ~k r c l ~ i ~ ~ ~r ~ ~ e a l s  

I a ~ ~ di l ~ l ~ r e s l i ~ ~ gd u r i n g  L c w ~ .  Ilut will1 C a m p -  
SUUIIS31 Ilillld, y o u  call  111tlke n d i l l ' t . r e ~ ~ tm e a t -

irh ally clay of ~ l l c  \\eek-eabily, c c o u o r ~ ~ i c a l l y !  

pcheese ,  fisll-all of 111rsc t a k c  011 ~ l e l i c i o u =  11cw 

,when you c o o k  wit11 C a m ~ ) b c l l ' s  S o u p .  J u s ~  l o o k  

k4 quick rec ipes!  Y o u  cnl l  m a k e  ~ l l e r n  n l l  w i t h  

hll'r Cream o f  h l u s h r o o m  S o u p  ( f o r  n o w  i t ' s  
mcetlcss),  o r  a u b s ~ i t u t e  T o m a t o  o r  C r e a m  

ou're boul ld  t o  t l ~ i r ~ k  of  m a n y  o ~ h e r  v a r i -  

casseroles, cllowders, pour.o,, sauces to 
r family's n p p e t i t e  d u r i n g  Lent. 

; ;
fOPP , 

In n casserole, combine 1 cnn Cnmpbell's 
Crennl 01 Celery (or  Creu~n o l  M u s l ~ r u o ~ n )  
Soup, $4 cup lnilk, 1cup drained flnked tlr~la 
(7."" con)),  1 cul) cooked green peas, 1 clip 

crushed potato cl~ips. Carnish wid1 chips. 
Bake in  oven (375") ,  25 minutes . 4 servings. 

SHRIMP CHOWDER 

nrotvn liglltly 2 tablesl~uons n ~ i r ~ c e d  onion in 
1 tul~lcul~oon 1111tter. Hlrnd in 1 can Cal l~l~l~el l ' s  
Cruan~ of h l u s l ~ r o o n ~  Soup, 1 soup can milk, 
1 c~ap druiued cooked sltrilnl, (5-oz. cun). 
minced parslcy, and a dash o l  ldack pepper- -then heat. 4 servings. 


