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RECIPE-O-RAMA
Want to show how creative a cook you are and win great prizes to? Well here’s
your chance to do it! It’s easy and it’s a lot of fun. Start by putting together some
of these favorite Campbell Soup recipes you see here in this ad. Organize each
of the steps to take in creating your own special recipe that starts with your own
particular Campbell Soup choice.

Here are a few Campbell Soup Recipes to practice on:

2 tbsp. butter OR margarine
1 cup sliced mushrooms
1 medium onion, chopped
1/3 cup uncooked barley
1 can (26 oz.) Campbell's® Cream of Mushroom
Soup OR 98% Fat Free Cream of Mushroom Soup
3 cups water
1/4 tsp. dried thyme leaves, crushe
1/4 tsp. pepper
Chopped fresh parsley

Directions:
MELT butter in saucepan. Add
mushrooms and onion and
cook until tender. Add barley
and cook until lightly browned.
ADD soup, water, thyme and
pepper. Heat to a boil. Cover
and cook over low heat 40 min.
or until barley is done. Garnish
with parsley. Serves 6. 

CREAMY MUSHROOM 
BARLEY SOUP

1 can (10 3/4 oz.) Campbell's® Cream of Broccoli
Soup OR 98% Fat Free Cream of Broccoli Soup
1 cup milk
1/2 cup shredded mozzarella chees
1/4 tsp. garlic powder
1/8 tsp. ground black pepper
2 cups hot cooked elbow pasta
2 cups cubed cooked chicken OR turkey
1 pkg. (10 oz.) frozen peas &
carrots, cooked and drained
1/2 cup Pepperidge Farm®
Herb Seasoned Stuffing,
crushed
2 tbsp. grated Parmesan
cheese
2 tbsp. butter OR margarine,
melted
Directions:
MIX stuffing, Parmesan cheese
and butter. Sprinkle on top. 

SOUP-ERB CHICKEN
CASSEROLE

Ingredients:
1 pouch Dry Onion Soup and Recipe Mix
1 container (16 ounces) sour cream
1 cup Pace® Chunky Salsa
Sliced green onion for garnish

Directions:
1. Mix soup mix, sour cream and salsa. Refriger-
ate at least 2 hours. Garnish
with onion. Serve with chips
or fresh vegetables for dip-
ping. Makes 3 cups.
Feeds a lot of people at a
party I am putting this text
here to balance out the
remaining space for visual
purposes only.
Normall there would be a
recipe to equal the same
number of lines.

SALSA
ONION DIP

This simple, hearty slow-cooker chili features all the
necessary ingredients: ground beef, garlic, onion,
beans, tomatoes, cumin and chili powder.
Ingredients:
1 1/2 lb. ground beef
1 large onion, chopped
2 cloves garlic, minced
1 can (10 3/4 oz.) Campbell's® Tomato Soup
1 candiced tomatoes
1/2 cup wate
2 cans red kidney beans
1/4 cup chili powder
2 tsp. ground cumin
Directions:
COOK beef in skillet until
browned. Pour off fat.
MIX beef, onion, garlic, soup,
tomatoes, water, beans, chili
powder and cumin in 3 1/2-qt.
slow cooker.10 hr.* Serves 6. 

SLOW-COOKER HEART
BEEF & BEAN CHILI
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Here’s How To Enter:
Send your name address and recipe along with the

membership form to Campbell’s Soup Recipe Con-
test PO bOx 000, Anytown , State, participants must
be 18 or older and meet the requirements set forth
so on etc

Prizes awarded may be the disclaimer information
placed here to fill up sapace so forth and so on.
Employees of Campbells Soup and its subsidiaries
are not eligible to
enter nor are their
f m i l y m e m b r .
campbells is a reg-
istered trademark
of Campbells Inc. 
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