Canned Tomato Soup Recipes
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	Beef and Rotini Skillet
You will need:

¾ lb. lean ground beef or turkey                1 small onion, chopped                ¼ cup water
1 can (10-3/4 oz.) tomato soup                  ½ tsp. Italian seasoning or dressing

1 cup whole corn, frozen or canned           ¼ cup grated Parmesan cheese

6 ounces, 1/3 of a 1 pound box, rotini spiral pasta, cooked without salt and drained   

Instructions:

· Cook the beef or turkey, onion and Italian dressing in a skillet over medium-high heat
until meat is browned, stirring often to separate meat.   Pour off any fat.

· Stir the soup, water and corn in the skillet and heat to a boil.

· Cover and cook for 5 minutes.  Stir in pasta and bring to a boil.

· Sprinkle with cheese.




	Parmesan Basil Tomato Soup
You will need:

1 can of tomato soup                  1 tbsp. vegetable oil                        ¼ cup finely chopped onion

1 tsp. minced garlic                    2 tbsp.  grated Parmesan cheese    salt and pepper to taste        

10 leaves fresh basil chopped, or 2 tsp. dried basil          ½ tsp. dried rosemary (optional)
Instructions:

· Heat vegetable oil in skillet over medium-high heat.  Cook and stir onion and garlic about 5 minutes.
· Prepare soup as directed on can.  Stir in tomato soup and bring to a boil.   Add Parmesan cheese, basil and rosemary.

· Stir in salt and pepper to taste.  Reduce heat to low and simmer for 5 to 10 minutes.




	Dad’s Basic Meatloaf Recipe

You will need:

1 can of tomato soup                                                   2 pounds ground beef                              1 envelope (1 oz.) dry onion soup mix

½ cup plain dry bread crumbs                                      1 egg, beaten                                           ¼ cup water

Instructions:

· Thoroughly mix beef, ½ cup tomato soup, onion soup mix, bread crumbs, and egg in a large bowl.

· Place the mixture onto a 13 x 9 x 2 inch baking pan and shape into an 8 x 4 inch loaf or use a loaf pan.
· Bake at 350 degrees F for 75 minutes or until the meatloaf is cooked through.

· Let meatloaf stand 10 minutes before slicing.

· Heat 2 tablespoons pan drippings and remaining tomato soup in a 1 quart saucepan over medium heat until the mixture is hot and bubbling, stirring occasionally.

· Serve the soup mixture with the meatloaf.




	Tomato Soup Sloppy Joes

You will need:

1 can of tomato soup                                        1 pound ground turkey or beef                 2 tbsp. ketchup

1 tsp. mustard                                                  6 hamburger buns
Instructions:

· Cook meat in 10-inch skillet until it’s well browned, stirring often to separate the meat.   Pour off any fat.

· Stir the soup, ketchup, and mustard into the meat and cook until the mixture is hot and bubbling.  Serve on hamburger buns.

· For extra flavor, you could also add ½ tsp. brown sugar, ¾ tsp. white vinegar, and ¼ cup of finely diced onions to the above recipe.




	Sweet and Tangy Chicken
You will need:

1 can of tomato soup                     1 tbsp. butter            ¼ cup water
2 tbsp. apple cider vinegar            1 cup long grain rice, cooked according to package instructions

1-1/4 lb. skinless, boneless chicken breast halves     2 tbsp. packed brown sugar

Instructions:

· Heat the butter in a 10-inch skillet over medium heat.  Add the chicken and cook for 10 minutes until it’s well browned on both sides and meat is no longer pink inside.
· Stir the soup, water, brown sugar and vinegar and heat to a boil.
· Serve the chicken and sauce with the prepared rice.



	Tomato Soup Cake

You will need:

1 can of tomato soup                                      1 tsp. baking soda                                                           1 cup white sugar

1 egg                                                              1/3 cup butter                                                               ½ tsp. salt

1 tsp. ground cinnamon                                   ½ tsp. ground cloves                                                       1½ cups flour

1 cup raisins                                                   2/3 cup walnuts, optional                                               frosting of choice
Instructions:

· Combine the tomato soup and the soda in a bowl and let it stand.

· Cream sugar, egg, butter, salt, cinnamon, and cloves together in a mixing bowl.

· Mix in tomato soup and soda mixture and then the flour.

· Stir in the raisins and walnuts.  Pour the batter into a greased 9” x 9” baking dish.

· Bake at 325 degrees F for 35 – 40 minutes or until a tooth pick comes out clean.

· Cool the cake and top with cream cheese icing or frosting of choice.



	Mom’s Basic Meatloaf Recipe

You will need:

1 can of tomato soup. undiluted                      1 pound ground chuck                                       1 egg

Italian bread crumbs, use enough to bind it all together                                                       2 -3 tbsp. of salsa (optional)

Instructions:

· Combine ground chuck, tomato soup (undiluted), egg and salsa.  Use enough bread crumbs to bind it all together.

· Cook in a loaf pan at 350 degrees F for about 1 hour until it is fully “set” and browned on top.




