
TOASTED RYE CURLS 
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A n y b o d y  c a n  o p e n  a c a n  o f  soup.  Rut c rea t i ve  

s o u p  servers, l i k e  you, we've been  d iscover ing,  l i k e  

t o  a d d  a v a r i e t y  o f  ga rn i shes  t o  soups. 

l l e r e  a r e  some o f  t he  t h i ngs  yon c n n  ( lo !  A t l t l  n 

I r a n t l f u l  o f  c r i s p  ce ren l  f o r  t he  ch i l d ren .  U r o w n  

cubes o f  b r e a d  in garlic o r  h e r b  b u l t e r  for a 

g o u r m e t  touch.  S p r i n k l e  any c reamed  soups  w i t h  

c h o p p e d  chives. Or add t i l l y  eau l i f l owe r  b u d s  o r  

f r a n k f u r t e r  sl ices or bacon .  

.'. And somet ime,  mix a s p o o n f u l  o f  c h o p p e d  

ha rd -cooked  e g g  wh i t es  w i t h  e a c h  b o w l f u l  o f  
WHIPPLDCREAM FLUFFS 

i C a m l ~ b r l l ' s  T o m a t o  S o u p - t h e n  toss g r a t e d  e g g  

y o l k  on top. 

Ideas that make g-
LEMON SLICE ..................tangy topper for Black Bean 


WATERCRE~S BACON CRINKLES. ............... 

I 

BOUOUETS rprlnkled over Vegetable 

GREEN-PEPPER STRIPS ..............on Chicken with Rice 

ONION RINGS ................added t o  Bean with Bacon 

CHEESE ON TOAST. ...........thick and browned on Onion 

CEREAL CRISPS.. ....................in Vegetarian Vegetable 

FRANKFURTER ................................i n  Beef Noodle 

TOASTED ALMONDS.. . . - . - . . . . . . . .on Cream of Chicken 

SAUTEED MUSHROOM .. . . . . . . . . .on Cream of Mushroom 


PRETZELS 	 PARSLEY.. . . . . . . . . . . . . . . . . . . ..withclam Chowder 

PARSLEY.BUTTER WAFERS. ............ on Chicken Noodle 


CINNAMON 

CAULIFLOWER BUDS 

i 7  

LEMON SLICE 

BACON CRINKLES 

ONION RIN(l8 

Popco rn ' s  s o m e t h i n g  n e w  in t h e  s o u p  b o w l .  Try 
i t  w i t h  I 3 o u i l l o n  or C r e n m  o f  h l u s h r o o m .  G r a t e d  

cheese is s o m c * ~ l ~ i n gdi l l 'erent in Vege tab le  Soup.  

'I'onstcd a l r non t l s  a r e  g o o d  in (:ream of Chicken.  
, , 
[ h e r e  o r e  so  n l a n y  w o n d e r f ~ ~ lt h i n g s  yo11 c n n  

d o  w i l h  Cnrnpbel l ' s  Soups.  And t h i s  i s  espec ia l l y  

impor tnnt ;  because d i l r e r e n t  s o u l ~ s  s u p p l y  mos t  

of t he  n o u r i s h i n g  f o o d s  y o u r  b o d y  needs. l ' ro te ins  

f o r  u p k e e p  and g r o w ~ h - v i r a n r i n s  a n d  ~ n i n e r a l s  

for v i t a l i t y ,  a n d  ca rbohyd ra tes  f o r  energy. 

1,istrd b e l o w  a r e  m o s t  of t h e  21 K i n d s  o f  C a m p -  

be l l ' s  Soups. P i c k  o u t  y o u r  f avo r i t es -and  t hen  

t r y  some of these garnishes. 

CEREAL CRISPS 

...very personally yours 

................................TOAST STARS. on Scotch Broth 
CAULIFLOWER BUDS. ................In Cream of Asparagus 
THIMBLE DUMPLINGS. ....................cooked InTomat0 

PRETZELS....................................with Pepper Pot 
...............WATERCRESS BOUQUETS 
..............WHIPPED.CREAM FLUFFS. 

SIEVED EGG YOLK... .......... 
............................ 

TOASTED RYE CURLS.. In Chicken Gumbo 
................... 

GARLIC POPCORN. 
CRUSHED POTATO CHIPS. 

................... 
.................BUTTERED CROUTONS bobbing in Boulllon 

TOASTED ALMONDS 

SLICES 

PARSLEY-BUTTER WAFERS 

Once a day. . .every day. . .  SOUP! 



