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Famous French chefs

prepare this meal

for you today!

Campbell’s Vegetable Soup! You'll never be without it in your
pantry, if you make this simple test. Get Campbell’s Vegetable
Soup from your grocer. Busy yourself with other things and for-
get that midday is coming. When you are ready for lunch, step
into your kitchen and spend a few minutes in the easy prepa-
ration of Campbell’s Vegetable Soup. Then sit down to as tempt-
ing, invigorating and satisfying a lunch as you ever enjoyed
in your life!

You have scarcely lifted a finger. Yet you have had a spark-
ling lunch, containing 15 different vegetables, strengthening
broth, body-building cereals, fresh herbs and seasonings — all
blended by world-renowned French chefs with their skill and
genius for irresistible flavor.

What a help and comfort to have this soup that’s a lunch or

supper always on hand! And you simply couldn’t give the children
a more healthful meal. Get a supply from your grocer now/

BELL Soup COMPANY

AMDEN, N.J., U.S.A

France honors him

Louis Charles DeLisle, head chef
emeritus of the Campbell Soup
Company, was decorated by France
with the Cross of Chevalier du
Merite, Agricole. For adding new
fame to French cookery by the
making of Campbell’s Soups.

Your choice . . . Every soup you
ever want, at its delicious best!

12+ now 10¢ a can
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