
with the desire to bring  
nutritious foods to the many

with carefully selected  
ingredients

with understanding 
what guests want

We start here:

To help you delight guests,  
we’re recrafting our canned soups.
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&end here:
What’s in:
•	�No-antibiotics-ever chicken meat

•	�Carefully selected ingredients

•	�Delicious flavor guests know and love

•	�Now 390mg of sodium per serving in  
Campbell’s® Healthy Request ® varieties

What’s out:
•	High-fructose corn syrup

•	Added MSG

•	Colors from artificial sources

•	Artificial flavors

•	Added preservatives

•	BPA-lined cans

with great-tasting soups you’ll be proud to serve

CHICKEN KORMA 
made with CAMPBELL’S® HEALTHY REQUEST ® 

CREAM OF CHICKEN SOUP
CASH OPERATIONS

PATIENT FEEDING

Catering
Keep an eye out for the recrafted portfolio  

available in the spring of 2019

Our recrafted canned soups are great-tasting 
menu options and ideal foundations for 

delicious speed-scratch entrées.

Provide quality nutrition with our full 
portfolio of recrafted canned soups.

With relevant flavors and menu ideas, 
we’ll help you deliver consistently 

pleasant experiences.

SLOPPY JOE SLIDER
made with CAMPBELL’S® HEALTHY REQUEST ® 

TOMATO SOUP

Say you care  
with campbell’s 
foodservice.

Campbell’s  canned soup  
can help your operation to:

•	�Elevate the patient/ 
resident/guest experience

•	�Improve outcomes  
through nutrition

•	Lower operational cost



Ready to delight your guests with recrafted canned soups? 
For a complete listing of products, menu ideas and more, visit campbellsfoodservice.com.

GRILLED SHRIMP & MUSHROOM BARLEY SOUP
made with CAMPBELL’S® HEALTHY REQUEST ® CREAM OF MUSHROOM SOUP
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