
Add some menu  
excitement with a  

new Flavour Trend… 

Sweet Potato is  
one of the six key 

flavour trends for 2010*

Sweet Potato Bisque

Interesting Facts…

A pureed sweet potato bisque deliciously 
flavoured with a warm blend of spices and a hint of cream.

• �Sweet potatoes are native to the tropical parts of South  
America and were domesticated there at least 5000 years ago.**

• �Sweet potatoes are a healthy choice – rich in vitamin A  
while also containing dietary fibre and vitamin B6.

• �Sweet potatoes have many culinary uses, such as;  
candied sweet potatoes, sweet potato pie, sweet potato fries, 
baked sweet potatoes, mashed sweet potatoes and   
of course sweet potato soup!

• �Sweet potatoes and yams are biologically different, even 
though the names are often used interchangeably. Sweet 
potato is the darker-skinned variety, with dark orange to 
reddish skin with a vivid orange, sweet flesh and a moist 
texture. Yams are paler-skinned and have a thin, light  
yellow skin with pale yellow flesh which is not sweet  
and has a dry, crumbly texture similar to a baking potato.***

Code: 19499 
Format: Frozen 
Condensed Tub 

For some great ideas to enhance this soup, see the other side.

*Identified by Mintel 2010.  **Source: New World Encyclopedia (newworldencyclopedia.org).  ***Source: By Peggy Trowbridge Filippone, About.com Guide.

I N T R O D U C I N G . . .  C A M P B E L L’ S ®

Vegetarian Lacto-ovo-vegetarian: May include milk or milk products and eggs, but excludes meat, poultry, fish and seafood.



Add a signature touch to this delectable new soup to  
create a dish that you can call your own.

Garnishing Suggestions: 

Serving Suggestions: 

Apples & Cinnamon
Top Sweet Potato Bisque with diced apples 
roasted in a dollop of butter and sprinkled 
with cinnamon and chopped walnuts.

Cinnamon Sticks
To enhance the comfort appeal of this 
soup, serve Sweet Potato Bisque in a 
ceramic mug and garnish with 2 long 
cinnamon sticks tied with 3 chives. Blend-
in a maple syrup swirl or drizzle with 
maple syrup as the finishing touch.

Goat Cheese
For a sweet and savoury combination, 
sprinkle herbed goat cheese crumble on 
top and drizzle with spicy herb and red 
pepper olive oil.

Squash & Frizzled Onions
Create a unique offering, by adding diced 
and roasted squash to Sweet Potato Bisque 
and serve in a hollowed out acorn squash. 
Top soup with golden frizzled onions.*

*Fry very thinly sliced onions over moderate 
heat in 2 inches of oil. Fry for 1 to 1½ minutes. 
Transfer batch to drain on paper towels and 
sprinkle with salt. Onions will crisp upon cooling.

Bacon & Chives
For a simple meat garnish, add bacon 
curls, fresh chopped chives and a sprinkle 
of black pepper to Sweet Potato Bisque 
before serving.

Sour Cream & Vegetables
For an elegant serving of Sweet Potato 
Bisque, serve up a shallow bowl with an 
island of sour cream in the centre, topped 
with a mound of root vegetables such as 
parsnip, carrot and beets that have been 
cut into match sticks and sautéed in garlic 
butter. Place bowl on table and pour soup 
from gravy boat around the dollop of sour 
cream and root vegetables. Sprinkle with 
coarsely chopped parsley.

For more information visit campbellsfoodservice.ca or call your Campbell Sales Representative  
at 1-800-461-SOUP (7687)
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Garnishing and Serving Suggestions  
for Sweet Potato Bisque


