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Dear valued Senior Living Food Service Operator:
Campbellõs Foodservice is delighted to share our collection of delicious Soup recipes 

that will be sure to delight the residents in your Home!

Many of the recipes in this collection are Campbell heritage -style recipes that will 

remind your residents of favourite soups they served their families.  They may not be at 

their own home but you can make them feel like they are at home!   

For more recipes and to scale the recipes in this booklet, please visit our website at 

www.CampbellFoodservice.ca . In addition, Recipe Booklets for Entrees and Texture 

Modified foods can be found in the òSolutions by Segmentó section of the website 

under Healthcare/Senior Living.  For more information, call your Campbell Foodservice 

representative at 1 -800-461-7687

Home is where you make itTM

http://www.campbellfoodservice.ca/
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Classic Tomato Soups with a Twist
Á Tomato and Bean soup

Á Tomato & Brown Rice Soup

Á Chicken Parmesan Soup

Á Italian Vegetable & Bean Soup

Á Tomato & Barley Soup

Á Tomato Herb Florentine Soup

Á Tomato Soup Customization ideas

Á Tomato Soup Cupcakes or Cake

Souper Soups:
ÁChicken Corn Chowder

ÁHearty Chicken & Vegetable Chowder

ÁCreamy Chicken and Bean Soup

ÁTurkey Pot Pie Soup

ÁTurkey Dinner Soup

ÁHome -style Turkey Vegetable Soup

ÁCreamy Broccoli, Turkey and Cheese

ÁCreamy Mushroom, Barley and Beef  

ÁCountry Style Ham and Bean

Gardenpuree ® Inspired Cream Soups:
ÁCreamy Corn Chowder

ÁCarrot and Ginger Soup

ÁMinted Green Pea Soup

V8® Inspired Summer Soups:
Á Cool, Cool Gazpacho

Á Chilled Summer Vegetable Soup
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Campbellõs Scratch Starters - Broths:
Á French Onion Soup

Á Beef, Barley and Mushroom Soup

Á Consomme with Julienne Vegetables

CampbellõsLow Sodium Vegetable Stock:
Á Vegetable and Quinoa soup

Á Garden Vegetable soup

Á Root Vegetable soup

Á Tuscan White Bean & Vegetable

Á Barley and Vegetable soup

Á Fresh Mushroom soup

Á White Bean & Spinach

CampbellõsLow Sodium Chicken Stock:
Á Chicken Pasta Soup with Lemon and 

Spinach

Á Chicken Rotini Noodle/Garden Veg

Á Italian Wedding -style soup

Á Chicken Pot Pie soup

Á Chicken, Potato & Roasted Corn

Á Turkey, Vegetable & Brown Rice

CampbellõsArtisan Beef Stock
Á Asian Beef Vegetable

Á Beef Penne with Red Pepper & Leek

Campbellõs Concentrated Soup bases:
Á Egg Drop Soup

Á Thai Pumpkin Soup

Á Creamy Broccoli Cheddar 

Á Coastal Salmon Chowder

Á Turkey Tetrazzini Soup

Á Cream of Chicken and Cauliflower

Á Cream of Vegetable soup with 

Variations



Classic Tomato Soups with a Twist

Using Campbellõs48 oz Condensed Reduced Sodium Tomato soup and a few simple ingredients , create 
these new soup recipes to provide a twist to a familiar favourite that your residents will love.  These soups 

can easily be pureed to create a wholesome soup for residents on texture modified diets.

Try these amazing soup 

recipesé.using Campbellõs

Condensed Tomato canned soup ð

Regular or Low Sodium:

Á Tomato and Bean soup

Á Tomato & Brown Rice Soup

Á Chicken Parmesan Soup

Á Italian Vegetable & Bean Soup

Á Tomato & Barley Soup

Á Tomato Herb Florentine Soup

Á Tomato Soup Customization ideas

Á Tomato Soup Cupcakes or Cake



Tomato Bean Soup
Yield: 25 servings     Serving Size: 180 mL (6 oz)

Prep Time: 10 minutes Cook Time: 15 -20 minutes

Feature Product:  /ŀƳǇōŜƭƭΩǎϯ Condensed Reduced Sodium Tomato soup, 12/1.36 L (48 oz) #18987

INGREDIENTS IMPERIAL METRIC METHOD
Vegetable oil
Onion, chopped
Garlic, minced
/ŀƳǇōŜƭƭΩǎCondensed Reduced 
Sodium Tomato soup
Water
Milk, 2%
Canned tomatoes, diced 
Black Pepper, ground, 
Dried parsley
Dried basil
Black beans*, rinsed, drained 
Parmesan cheese, shredded 

2 tbsp
2 small 
1 tbsp
1-48 ozcan

2 ½ cups
2 ½ cups
4 cups
1 tbsp
1 tbsp
1 tbsp.
4 cups
1 ¼ cup

30 mL
2 small
15 mL
1-1.36 L can

625 mL
625 mL
1 L
15 mL
15 mL
15 mL
1 L
300 mL

1. Heat oil in a large pot over medium-heat.  Add 
in onions and cook for about 5 minutesor until 
golden. 

2. Add in garlic and sauté for an addition 2 
minutes.  

3. Add condensed soup, water, milk, tomatoes,
pepper, parsley and basilto the pot and bring 
to a boil.

4. Add black beans and heat through.  
5. Heat to an internal temperature of 165°F/75°C. 
6. Serve and sprinkle with parmesan cheese as 

garnish. 

CCP: Hold hot at 140°F (60°C) or higher for service

*Recipe Suggestion:
Substitute pinto beans, navy beans 
or lentils for black beans, if desired.    



Tomato & Brown Rice Soup
Yields: 16 servings     Serving Size: 250 mL (8 oz) plus garnish

INGREDIENTS IMPERIAL METRIC METHOD
Vegetable oil
Sweet onion,minced
Celery, minced

1 tbsp
2 cups
2 cups

15 mL
500 mL
500 mL

1. In a soup pot over medium-high heat, add onion and sauté 2-3 
minutes.  Stir in celery and continue to cook 2 minutes.

/ŀƳǇōŜƭƭΩǎCondensed Reduced Sodium
Tomato soup
Water

1- 48 oz.
can
8 cups

1- 1.36 L
can
2 L

2. Add soup and water and stir well to combine.  Bring to a boil; 
reduce soup to a simmer and cook for 10 minutes.

Brown rice, cooked
Black pepper, ground
Parsley, chopped

4 cups
1 tsp
½ cup

1 L
5 mL
125 mL

3. Add rice and pepper and parsley to soup. Heat until internal 
temperature of 165°F(74°C) or higher for 15 seconds. 

CCP: hold hot at 140°F (60°C) or higher for service.

Feature Product: /ŀƳǇōŜƭƭΩǎϯ Condensed Reduced Sodium Tomato soup, 12 x 1.36 L (48 oz), code #18987*

*  Can also use /ŀƳǇōŜƭƭΩǎϯ Condensed Tomato soup, 12 x 1.36 L (48 oz), code #00016



Chicken Parmesan Soup

Using CampbellõsÈCondensed Reduced Sodium Tomato soup and a few simple 

ingredients , create this òamped upó soup to provide a twist to a familiar favourite that 
your residents will love. This soup can easily be pureed to create a wholesome soup for 

residents on texture modified diets.



Chicken Parmesan Soup
Yields: 16 servings     Serving Size: 8 oz/250 mL plus garnish

INGREDIENTS IMPERIAL METRIC METHOD

/ŀƳǇōŜƭƭΩǎReducedSodiumCondensed 
Tomato soup
Water
Italian seasoning mixture

1-48 oz 
can
48 oz
1 1/2 tbsp

1-1.36 L 
can
1.36 L
25mL

1. In soup pot, mix soup, water and seasoning; bring to a simmer.  

Tomato, fresh, diced, 1/4-in. (0.5 cm)
Onion, sweet, chopped, caramelized
Chickenbreast, cooked, diced 1/2-in. 
(1 cm)
Parmesan Cheese, grated

3 cups
3 cups
2 lbs

1 cup

750mL
750mL
900 g

250mL

2. Stir in tomatoes, onion and diced chicken.  Return to a simmer. 
CCP: Heat to an internal temperature of 165°F(74°C) or higher 
for 15 seconds. 
CCP: Hold hot at 140°F (60°C) or higher for service.

3. Just before serving, stir in Parmesan cheese.

4. Ladle8 fl oz(250 mL) hot soupinto bowl.

Cheese, Mozzarella, part-skim, shredded
Croutons, seasoned

2 cups
2 cups

500mL
500mL

5. Garnish each bowl with 2 tbsp (30 mL) mozzarella cheese and 
2 tbsp (30 mL) croutons.

Note for pureed diets:puree in small batches in food processor.
Reheat the soup to internal temperature of 140°F (60°C).

Feature Product: /ŀƳǇōŜƭƭΩǎϯ Condensed Reduced Sodium Tomato soup, 12 x 1.36 L (48 oz), code #18987*

*  Can also use /ŀƳǇōŜƭƭΩǎϯ Condensed Tomato soup, 12 x 1.36 L (48 oz), code #00016



Italian Vegetable & Bean Soup
Yields: 16 servings     Serving Size: 250 mL (8 fl oz) plus garnish

INGREDIENTS IMPERIAL METRIC METHOD
Olive oil
Sweetonion, minced
Garlic, minced
Escarole, washed and chopped

2 tbsp
2 cups
1 tbsp
6 cups

30 mL
500 mL
15 mL
1.5 L

1. In a soup pot over medium-high heat; add onions and sauté     
2-3 minutes. Add garlic and continue to cook 2 minutes.  Add 
escarole, cover and cook 2 minutes.

Oregano, dried 2 tsp 10 mL 2. Stir in oregano, reduceheat to a simmer and cook 10 minutes.

/ŀƳǇōŜƭƭΩǎCondensed Reduced Sodium
Tomato soup
Water

1- 48 oz.
can
8 cups

1- 1.36 L
can
2 L

3. Add soup and water stir well to combine. Bring soup to a boil.

White beans, cooked 3 cups 750mL 4. Add beans and heat through.  Heat until internal temperature 
of 165°F(74°C) or higher for 15 seconds. 

CCP: Hold hot at 140°F (60°C) or higher for service.

Parmesan cheese, grated (optional) 1/3 cup 80 mL 5. Garnish each serving with 1 tsp parmesan

Feature Product: /ŀƳǇōŜƭƭΩǎϯ Condensed Reduced Sodium Tomato soup, 12 x 1.36 L (48 oz), code #18987*

*  Can also use /ŀƳǇōŜƭƭΩǎϯ Condensed Tomato soup, 12 x 1.36 L (48 oz), code #00016



Tomato & Barley Soup
Yields: 16 servings     Serving Size: 8 oz/250 mL plus garnish

INGREDIENTS IMPERIAL METRIC METHOD
Olive oil
Onions,finely diced
Carrots, finely diced

1 tbsp
2 cups
2 cups

15 mL
500 mL
500 mL

1. In a pot over medium-high heat; add onion and sauté 3 
minutes.  Stir in carrots, cover, reduce heat and cook 5 minutes.

/ŀƳǇōŜƭƭΩǎCondensed Reduced Sodium
Tomato soup
Water

1- 48 oz.
can
8 cups

1- 1.36 L
can
2 L

2. Add soup and water and bring to a boil; mix until smooth and 
simmer for 8 minutes.

Barley, cooked,drained
Dill, fresh, minced
Black pepper, ground

3 cups
½ cup
1 ½ tsp

750mL
125 mL
7.5 mL

3. Stir in barley and return to a simmer.
4. Add dill and pepper.  Heat until internal temperature of 165°F

(74°C) or higher for 15 seconds. 

CCP: Hold hot at 140°F (60°C) or higher for service.

Dill sprigs, fresh, for garnish (optional) 16 sprigs 16 sprigs 5. Garnish each serving with 1 sprig of fresh dill.

Feature Product: /ŀƳǇōŜƭƭΩǎϯ Condensed Reduced Sodium Tomato soup, 12 x 1.36 L (48 oz), code #18987*

*  Can also use /ŀƳǇōŜƭƭΩǎϯ Condensed Tomato soup, 12 x 1.36 L (48 oz), code #00016



Tomato Herb Florentine Soup

Dress up Campbellõs® Condensed  Reduced Sodium Tomato soup with the addition of 
cooked spinach and a touch of lemon juice and seasoning.



Tomato Herb Florentine Soup
Yields: 16 servings    Serving Size: 250 mL (8 fl oz)
Prep Time: 15 minutes Cook Time: 20 minutes

INGREDIENTS IMPERIAL METRICMETHOD

Oliveoil
Onion, minced
Garlic, minced

3 tbsp
2 cups
1 tbsp

45 mL
500 mL
15 mL

1. In a soup pot, heat oil over medium heat; add onion and 
sauté for 
3 minutes. Stir in garlic and continue to cook 2 minutes.

/ŀƳǇōŜƭƭΩǎReduced Sodium
Tomatosoup
Water

1-48oz
can
48 oz

1-1.36 L
can
1.36 L

2. Add soup andwater and bring to a boil; reduce heat and 
simmer 
10 minutes.

Spinach, fresh,cleaned, 
julienned
Lemon juice, fresh, squeezed
Lemon zest, fresh
Italian seasoning blend, dried,
no salt
Red pepper, ground

1 lb, 2 oz

3 tbsp
1 tbsp
1 tbsp

½tsp

2.3 Kg

45 mL
15 mL
15 mL

2.5 mL

3. Stir in spinach, juice, zest and spices and simmer 5 
minutes. Heat until internal temperature is 165̄F (74ÁC)
or higher for 15 seconds. 

CCP: Hold at 140̄F (60ÁC)or higher.
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Feature Product: /ŀƳǇōŜƭƭΩǎϯ Condensed Reduced Sodium Tomato soup, 12 x 1.36 L (48 oz), code #18987*

*  Can also use /ŀƳǇōŜƭƭΩǎϯ Condensed Tomato soup, 12 x 1.36 L (48 oz), code #00016



DAIRY CRACKERS, etc. SEASONINGS MEAT VEGETABLES

Shredded mozzarella

Shredded cheddar

Sliced cheese

Grated Parmesan

Grated Romano

Sour cream

Plain yogurt

Whole milk

Cream

Goldfish
®

crackers

Crumbled tortilla 
chips

Croutons

Oyster crackers

Cooked rice

Cooked pasta

Shredded flour 
tortillas

Crumbled pretzels

Basil

Oregano

Chili powder

Italian seasoning

Dill

Tabasco sauce

Prepared pesto

Balsamic vinegar

Prepared horseradish

Lemon pepper 
seasoning

Worcestershire sauce

Maple Syrup

Garlic powder

Lemon juice

Sliced Pepperoni

Wiener slices

Cooked chicken ð
cut up after cooking

Cooked ground 
beef

Crumbled 
bacon/bacon bits

Cooked shrimp

Cooked vegetables

Chopped onion

Cooked beans ð
kidney, black beans, 
etc.

Sliced avocado

Sliced mushrooms

Chopped celery

Sliced black olives

Diced tomato

Sliced green onion

Pace
®

Salsa

Tomato Soup Customization Ideas

Everyone loves Campbellõs
®

Condensed Tomato soup and you love serving it to your 

residents.  To keep things interesting and delicious, customize your menus with 

ingredients that you already have on hand.  Weõve put together some delicious ideas 

for customizing your Campbellõs48 oz Condensed Tomato soup ðavailable in both 

Regular (#00016) and Reduced Sodium (#18987).

Take a look at our easy and tasty ideas belowéweõre sure youõll be inspired to come 

up with some of your own!

Top with or stir in one or more of the following:
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Tomato Soup Spice Cake or Cupcakes

Another amazing use for Campbellõs Condensed Tomato soup!  Flavourful spice cake or cupcakes get 
super -moist and delicious when theyõre made with Tomato soup as the secret ingredient!

Better make a double batch...these will disappear quickly.



Tomato Soup Cake/Cupcakes
Yields: 50 servings     Serving Size: 2 Ĳó x 3 ĳó or cupcake     Total Time: 35 min.

INGREDIENTS IMPERIAL METRIC METHOD

Flour, all purpose, sifted
Baking powder
Bakingsoda
Nutmeg, ground
Cinnamon, ground
Cloves, ground

6 cups
3 tbsp
½ tbsp
1 tsp
2 tsp
1 tsp

1.5 L
45 mL
8 mL
5 mL
10 mL
5 mL

1. Mix flour, baking powder, baking soda, nutmeg, cinnamon and 
cloves. Set aside.

Shortening
Sugar
Eggs, large, well-beaten
/ŀƳǇōŜƭƭΩǎCondensed ReducedSodium 
Tomato soup
Water

1 ¼ cups
3 ½ cups
6 
½ 48 oz can
(24 oz)
½ cup

325 mL
875 mL
6 
750 mL

125 mL

2. Beat shortening with mixer at medium speed for 5 minutes.
3. Gradually add sugar and beat 5 minutes more or until light 

and fluffy. Scrape sides of bowl frequently.
4. Add eggs. Beat for 2 more minutes.
5. Combinesoup with water.  Add soup/water and flour mixture 

alternately,mixing until smooth.

Whipped topping or **Cream Cheese 
Frosting (prepared)

6 cups 1.5 L 6. Divide batter evenly between lined cupcake trays or greased 
ŀƴŘ ŦƭƻǳǊŜŘ ǎƘŜŜǘ Ǉŀƴǎ όмуέ Ȅ нсέύΦ hƴŜ Ǉŀƴ ŦƻǊ рл ǎŜǊǾƛƴƎǎΦ

7. Bake at 350̄F (180 C̄) for 35 minutes or until done.
8. Serve with whipped topping or cream cheese frosting 

(2 tbsp=30 mL) per serving.

**Optional Cream Cheese Frosting (6 cups): Beat 2 lb (0.9 kg) cream cheese with ½ lb (225 g) butter until smooth.  Add 2 tbsp(30 mL) 
lemon zest, and 1 tbsp (15 mL) vanilla extract and mix well.  Gradually add 1.5 lb (680 g) confectioners sugar gradually to create a 
smooth, creamy frosting.  Use as directed in recipe.

Feature Product: /ŀƳǇōŜƭƭΩǎϯ Condensed Reduced Sodium Tomato soup, 12 x 1.36 L (48 oz), code #18987*

*  Can also use /ŀƳǇōŜƭƭΩǎϯ Condensed Tomato soup, 12 x 1.36 L (48 oz), code #00016



Souper Soups

Start with a great CampbellõsCondensed Soup , and add simple ingredients you have in your kitchen to 
increase calories, protein and fibre !   A cost effective way to give your residents the comfort foods they 
crave and the nutrition they need!  These Souper Soup recipes are great on their own, or can easily be 

pureed to create wholesome soups for residents on texture modified diets.    

Try these great Souper Soup recipes 

usingéCampbellõs® Condensed 

canned Soups:
ÁChicken Corn Chowder

ÁHearty Chicken & Vegetable Chowder

ÁCreamy Chicken and Bean Soup

ÁTurkey Pot Pie Soup

ÁTurkey Dinner Soup

ÁHome -style Turkey Vegetable Soup

ÁCreamy Broccoli, Turkey and Cheese

ÁCreamy Mushroom, Barley and Beef  

ÁCountry Style Ham and Bean


