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The secret is

*Based on national broth sales, IRI data, Jan 2006–May 2011. CampbellsKitchen.com/SwansonBroth

The #1 ingredient in soup is broth.
So why not use the #1 broth*?

SENSATIONAL CHICKEN NOODLE SOUP
Prep: 10 min. Cook: 25 min. Makes: 4 servings (about 1¼ cups each)

4 cups Swanson® Chicken Broth (Regular, Natural Goodness® or Certified Organic) 
   Generous dash ground black pepper 
1 medium carrot, sliced
1 stalk celery, sliced 
½ cup uncooked extra wide egg noodles
1 cup shredded cooked chicken or turkey

1. Heat broth, black pepper, carrot and celery in 2-qt. saucepan over medium-high heat 
    to a boil. 
2. Stir noodles and chicken in saucepan. Reduce heat to medium. Cook 10 min. or until 
    noodles are tender, stirring occasionally.
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